June 1950 


In this issue 


: Tramsportation 


lce and Street Vending Section 


Topic of the Month 

Dry- 

Consumers Like Diabetic ice Cream 
Prof. Tracy: “Watch Your Vanilla!” 


You make the mest of umpulee 


displays are more colorful, more te flavors instantly 
tebe armed vou build profitable buying habat for yeu 


brand. art «tafl always weloomes an Opportunity to 


mem! economical ways te use color on vour ate «be sion 


eed te the New 19 Se. New Yous NY Jed «less matter ot the poet 


for a better selling 


W rite prartis ulars. 


[THERLAN 


PAPER CO. 


RALAMATIOO 
wick 


FOLDING, AND LAMINATIO CARTONS 
BARERY PACKAGES PREPACRAGING BOARDS AND TRAYS 


LIQUID TIGHT CONTAINERS FOOD TRAYS Partewart 
[GG CARTONS PLATES - PAILS - MANDI HANDLE CUPS 


: 
7 
_ 
| 
i 
4 
1 
4 


Fewer Deliveries Now Necessary 


Brand new interior design of the 1950 Savage 
Ice Cream Cabinets has increased their capac- 
ity tremendously! The new Savage cabinets 
now hold 10% to 30% more bulk ice cream 
than ever before! Think what this can mean to 
your vervicing costs in terms of fewer stops for 
each route man, with greater gallonage deliv. 
ered at each stop. It's a convenience for your 
retailers and consumers, too. No more running 
short on busy days. No need for those costly 


struchon 'o went 


WAGE Gives You 
These 8 Great Features 


@ Greatly GBpacity. 10 to 30% 


more ice im Bulk containers 


of mow sea, 


"Fiber stered trademart of Owens Corning Fibergies Corporation 


nighttime emergency deliveries. And thanks to 
that great Savage feature—refrigerated parti- 
tions between compartments—your ice cream 
always stays firm and delicious. Make a date 
now to see the brilliant new Savage Ice Cream 
Cabinets at your earliest convenience. In the 
meantime, write for illustrated literature. 
Savage Arms Corporation, Refrigeration Divi- 
sion, Utica 1, New York. 


13 diferent model to cheese from-to all your customers” 
needs 3 and 4 single; 4, 6, 6 10, 12 dewble (chest type), 4, 6, 
8. 10 dowble (remote type); Pew and 18.7 cv. merchandising 


again in ‘50 


the win : 
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MODERN WAY 


Stending easily end 


# 


THE WOOD CABINET MAKES BIGGER 
PROFITS FOR RETAILERS—GETS NEW 
CUSTOMERS FOR WHOLESALERS: 


3 years tests in the midwest by leading retail 
and wholesale manufacturers prove this. 


ee Retailer Ken Wallace, Franklin lee Cream Company, Cleveland, Ohio; 
HE OLD.F WAY remember when frst seeing your cabinet that it seemed almost too good 
| to be true. After having almost two years experience with it, we realize it # 
even better than your promised performance.” 


Bending—resihing— stretching, splening 


: Wholesaler Lance Thayer, Thayer Dairy, Clare, Michigan: “The 
Cabinet bas helped us get and heep new customers.” 


Wholesaler T. H. Williamson, Soo Creamery, Sault Ste. Marie, M 
igan: “We have wsed the Wood Cabmmet since 1947. Our customers are 
s very satisfied. Some of them have the old style cabinets too, but very emp 
e cally prefer the Wood Cabinet for bulk dipping.” 


Bas 


{ 


The Wood Cabinet gives you a revolutionary new method of 
chandising bulk ice cream. You dip from the side of a square ca 
so the loss of overrun is held to a minimum. There is no waste bec 
the metal trays holding the cardboard cartons form a seal —ice cr 
cannot drop into the cabinet. And special refrigerated partitions 
round each carton to hold ice cream at the proper dispensing tem 
ture. These are some of the features of the Wood Cabinet that m 
more profits for the retailer—new customers for the wholesa 


i 
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The Wood Cabinet is constructed in keeping with standard pract 
for economic operation of low temperature equipment. Write for f 


Metol way helding carton, seats itself without support trom descriptive literature and specifications on the complete line of W« 
ferent one? into sail Cabinets and fountain layouts. 


STAND UP DIPPING * MORE DIPS PER CAN * 
50% MORE CAPACITY * LESS FROSTING ° 
NO ICE CREAM WASTE + MORE SANITARY 


the WOOD Cabinet 


these advantages 


Only 
offers all 
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Retrigercted walls surround each 
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SENSATIONAL 


PURE-MAID SANITARY 
ICE CREAM SANDWICH 


terrify the hottest mum. wieh made’ bv the Le Rov methed and 


of ere ause more and report sand wt h sales 


tripled! Labes down te per 
more comsumers are asking tor “the 


¢ 


dozen! And. vou get plenty inf hard-hit- 


wndwich in the And. ting advertising material Wire or 


Manufacturer. that's the ice cream sand phone for full details TODAY! 
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€ MAKES NEWS AGAIN...AND AGAIN! 


WW Yes, history was made when Le Roy in- a plan which helps the ice cream manufacturer by 
troduced their method for making ice cream sand- making sales, by making repeat customers . . . by 
wiches by a SANITARY METHOD THAT MAKES building up-——Up-—UP your ice cream sandwich 
A SANDWICH UNTOUCHED BY HUMAN business. That's why alert manufacturers are get- 
HANDS! And, Le Roy makes headlines again with ting on the Le Roy bandwagon! 


* * * * * * 
MORE AND MORE MANUFACTURERS SWITCH TO THE LE ROY METHOD 
OF MAKING ICE CREAM SANDWICHES BECAUSE... 


i SIE KR! Sandwiches filled directly from the continuous 


freezer, No machinery is required. No pre-hardening necessary. Wafers are already in 


the containers. No dripping or messiness at any time, 


77 Fis Only three workers are needed to turn out a 


Ay * minimum production of 400 dozen per hour, Product is handled only once! 
WN 


i SA Ni Waters are already in contamers and you 


ad 
never touch them by hand. You get CLEAN, INDIVIDUALLY BOXED SANDWICHES! 


OVER 400 OF THE MOST PROGRESSIVE ICE CREAM MANUFACTURERS 
IN AMERICA USE THE LE ROY SANDWICH METHOD 


Mfrs. of Frozen Novelty Supplies and Equipment 


290 S. Sth Street 
To assure you of prompt delivery at all times. even §ROQOQKLYN 11.N.Y. 
during the bustest summer months, Le Rey hae a BRANCH OFFICES 


Newert, J. St. Lewis, Me. 
Los Arge'es Cel Chicago itt 


complete distrilutien set-up with warehouse «tocks 


strategically located im 


BROOKLYN, NY. NEWARK WN J. 
LOS ANGELES. CAL. CHICAGO, ILL. St. OY 
wr ine ce Cream Sande 
and a6 this goes to press branches im the south are 
heing arranged . os 
City State 
CANADIAN LICENSEE: FOOD ENTERPRISES, LTD. ° 
Montree! & Winnipeg ad 
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MARATHON’S: 


Here's the merchandising sensation of 1950, dling, no dipping, no slicing. Always an even, 

Marathon’s ‘individual serving’ package’ measured serving. It's designed for auto. 
Here's the ‘measured portion” package which matic packaging. Offers production savings 
ig Opening new ice cream markets in the home, and great sales opportunity in the growing 

: at the retail store, at the fountain. No han- market for ‘‘service-size” packages. 


| 
NEW CONVENIENCE! NEW USES! NEW SALES FEATURES! 


At restaurants and seda fountains 
Marathons new Serving Size linerless 


Ale available Serving Site package 
uith spoon attached’ Makes hand, 


Pas, io stare in a Varwty of flavors 


the mew carton with espace 


“ring rectanguiar shape fils to-stere emack for children cartons permit accurate coat contro 
pactiy in frews Now, aod adultes dirty uniform qwality of all me cream 
family can enjoy we cream das heip themeelves epectaities and sanitary. tow’ 


it's Market Tested! Merethen's new Serving. Sire 
tee creem coertens heave beer mertet tested by 
ter 


dealers end consumers winning eriverse! epereve! 
with or withewt etteched Sites from 32 te 6 on FOR WWFOEMATION S88 TOUR MARATHON 
O8 WEITE MARATHON CORPORATION MENAIHA WILCONSIN 
8 Ice Cream Fretp, June 19 
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set the freezers 
you've been needing now! 


Now is the time to do something about too high production costs, 

and limited freezer capacity or erratic operation. One or more 
Vogt Freezers can help you do away with these costly problems. 
Remember the Vogt line is a full line--with a freezer for every 
continuous freezing application. 


Get ready now to sell “Vogt Frozen” ice cream--the ice cream 
with the smoother texture, firm body and uniform weight that 
holds—-and gains—-more customers. 


White Star—<stoiniess product contact 
surfoces with stainless and white 
enamel! bese. Copacities te 400 gol- 
loms per hour. 


The Cherry-Burrell 
Fruit Feeder an 
ideal companion for 
any continuous frees 
er. Patented method 
assures feeding with 
absolute minimum of 
crushing or bleeding. 


The Ove-Daesh Betch Freezer. fost freer- 
ing. Patented whipping control. feted of 


Fomeus Commander Vogt freesers 


Know Vogt Freezers — with copecities trom 40 te 300 getiens 


Sead fer Gulletine 40 qverts — drum capecity 57.2 quwerts. per how 
Bulletins are available on all Vogt Instant Freezers eee eee ee 
describing in detail the advantages which hove ¢§ 

Cherry Burrell Corporation 
made them the standards for the industry. Send for § Dept. 120. 427 West Randolph Street ; 
your copy today and discuss Vogt freezers with your g Chic 6. Mlinois 

Send Bulletins as indicated Freesers 
General Seles and Executive Office: Dash 
} Cherry Burrell Fruit Feeders ' 
427 W. Randolph Street, Chicage 6. ti! 
Milk and Food Plant Equipment and Supplies Py Name ager 
FACTORIES, WAREHOUSES BRANCHES OFFICES OF ‘Fum Meme 
AT YOUR SERVICE IW Se CITIES Address 
tht geal | 
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more conveniently 
at a NEW LOW PRICE 


INSULATED BAGS 


\V ANT to build your gallonage through greater take 


home sales iu «an that and get tremendous 


sivertieing value at the same time. with the new, im 
proved Keold-Hold meulated bag. Heeause the attractive, 
white Kold- Hold bag i« designed to lend iteelf to a wide 
range «of per tens it walking adver 


time trie tit yor we «erraiti it brand 


aft the ol sale through the streets and nt the 
« 
And theres only a small charge for printing your name, 
trade mark and sales message on the Kold-Hold hag 
Now, with the fie ta boone of Kold Hold bags. yoru 
can use them freely as a give-away advertising merhum 


to tease sales 
bor greater sales in a better bag, write, wire of phone 


favs Complete details, 


WHITNEY BROS. 


in CORPORATED 
eS’. 
34.38 FARNSWORTH ST BOSTON 10. MASS. 


PACIFIC COAST REPRESENTATIVE 


West Coast Coverage Co Los Angeles California 


ene 
ICE CREAM 
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In all the world there's not another 
tountain to equal the New Diamond $0! 


Here is the outstanding achievement of 
the enure indastry ~not just finer, but 
new in every detail! 


The new Liquid Diamond $0 is star studded 
with improvements — with innovations — 
with functional features that provide new 
measures of operating efficiency, beauty and 
durability. To compare the Diamond 540, 
feature for feature, with any other fountain 
is to realize its extra worth — its finer basic 
quality — its inherent plus value! 


THE CARBONIC CORPORATION 
3110 hewth Kedzie Avenwe, Chicege 2), Hlineis 


Ice Cream June 1950 


The Liquid Cerbenic Corperetion 
3110 South Ave. Chicege 73. Minels 


Send me your free, 16-page brochure 
giving complete details of the new 
“Diamond $0” fountain. 


Address. 


Tews State 
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JUNE 16—Aronemmk Golf Club, Newtown Square, Penney! 
annual outing of the Murers 
JUNE 20.21—Ithaca, New York, 45th Annual Meenng of 

Amerwan Dewy Soence at Cornel! niwersty 
JUNE 26.28—tHote! Edgewater Beach, Chaago; Program plan 
ming meeting of the Directors of Afhiated Dauwy Council 
under the spomsorsiup of the Nanonal Dairy Counc! 
JULY 24.25—Hote! Baxter, Meeting 
Eeccutwe Commettee of Dairy Assocation 
AUGUST 7.20—Chicago, Scates Internanonal 
Trade baw 
AUGUST 
Went \ gia, 


Boserman, Montana, 


Greenbrier, White Sulphur Springs, 


Annual Convennon of West Virgina Dairy 


Proxducts Assoxiation 


(PTEMBER Fore Des Mownes, 


(enmvennon of the 


Annual! 
of lee Cream Mantacturers 


and t hee Milk Lealers tation 
DCTOBER 10. Mayflower, W ashington, [> 17th 
Retail 


lowa. 


Annus! Canvennan of the Namonal Amoactation of 


lee Cream Moanutacturers 
DCTOBER 16-21—Atiantic City. New lersey, 


i7th In 
bw the Industries Suppls 
A tation 


OCTOBER 18.20—Aciantix Cuy, 
Cemvennon of the Loternanona! 
Manut acturers 

OCTOBER 25-26—Burlington, Vermont; 29th Annual Con- 
ference for Dairy Plant Operators and Milk Distributors at 
the Unwersity of Vermont and State Agncultural College 

NOVEMBER 8-9—Hore! Conmmmental, Kansas Cov, Missours; 
Annual Convention of the Missoon Ice Cream and Milk 
Institute 

NOVEMBER 15-17—lLubbock, Texas; 2nd Annual Dairy 
Manufacturers Short Course at Texas Technological College. 

NOVEMBER 17-19—Long Beach, California; 1950 West 
Coast Educational Exhibit and Conference of the Retrigera 
non Equipment Manufacturers Association at Municipal 
Aud:tonurm 

NOVEMBER 29.30—Horte! King Edward, Toronto, Ontario, 
Canada; 34th Annual Convennon of the Ontarw Association 
of lee Cream Manufacturers 

JANUARY 5-6—Hore! Sherman, Chicago; Annual Convention 
of the Dairy Queen Natwna!l Trade Association. 

JANUARY 24-26—! fore! North Caro 
kna; Annual Convention of the North Carolina Dairy Prod- 
ucts Assoctanion 

JANUARY 26.28—Dallas, Texas; 1951 Southwestern Educa. 
tional Exhibit and Conference of the Refrigeranon Equip- 
ment Manufacturers Assocration at the State Paw Grounds 

FEBRUARY 8.10—Hore! Bilows, Mississipps ; 
Annual Convennon of the Mississipp: Dairy Products Asso- 
ciation 

APRIL 6-8—Hiote! Statler, Buffalo, New York; 1951 Eastern 
Educational Exhibit and Conterence of the Retngeranon 
Equipment Manutacturers Association 


46ch Annual 
of lee Cream 


New jersey; 


Carolina, Pinehurst, 


Buena Vista, 


INT FOR PROFITS. 
ITAFREZE 


(MPLEX BAGGER 


Here is your plan for profits. Engi- 
neered by Vitafreze especially for 
the medium size confectioner ... this 
portable bagger handles all types 
of bars, twins or chocolate coated. 


=] 
| 


VITAFREZE aho manufactures 
Prheumatic Mold Pushers, 
Mold Return 
Conveyors and Work Tables 
Write for details TODAY. 


Teale Mert APRETE 


Defrost tanks 


REMEMBER...IT PAYS TO DO IT THE VITAFREZE WAY 


Ice Cream Freto, June 1950 
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@ @ © @ BROOKLYN 5. New York Bediord Ave. 
LOS ANGELES $8, Calif. - 4968 District Bivd. 


je 


up to 95% 


J 
with Marlo cooling units 


) 
Engineered for more efficient re-cycle cooling, Mario Evaporative Con- 
densers and Cooling Towers cut cooling water consumption up to 95% —a 


substantial ond steady saving your clients can count on . . . just one of the 
big Marlo economies. 


Other Marlo features that mean better installations for you... 


Durability Marlo Units last longer—with all galvanized construction that 
resists corrosion. 


Quiciness Sound deadening interiors, silent V-belt drive assure low noise- 


level operation. 
Compariness Mario Units are installed easily—with minimum expense. 


.. . for fast, simple, economical servicing. 


Write for complete details on Marie Evaporative Condensers and Cooling Towers. 


MARLO Te 


dl 
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THE INDUSTRY is 
TALKING ABOUT... 


STICK CONFECTION MULTIPLE PROFITS 
THAT ARE BEING EARNED BECAUSE ... 


ICN GIVES YOU consumer accepted BRAND 
NAMES! 
(Walt Disney world famous per- 
sonalities) 


ICN GIVES YOU top quality products! 


ICN GIVES YOU promotion . . . colorful, dynamic 
point-of-sale advertising aids! | 


@ ICN GIVES YOU merchandising . . . colossal 
Donald Duck super prize program! 
Donald Duck children’s clubs! 


@ ICN GIVES YOU retailer bonus program!* 


Yes, all this and MORE at LOWER COSTS! 


*Special valuable merchandise coupons with all Donald Duck on-a-stick 
confections. 


Yes, Big News For YOU! Your ICN | 
salesman has full details. Write today! 


“a 110 MURRAY STREET, NEW YORK 7, WN. Y. 


LOS ANGELES - NEW ORLEANS + CHICAGO 
CANADA ICE CREAM NOVELTIES, LTD... TORONTO, ONTARIO 
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IMITATION 


FRUIT FLAVORS 


P & S lights up the ice 

cream Industry with 

the glow of quality of 
its True Fruit and imitation Fruit flavors. 


For years P & S has ushered in delicious tempting 


tasters, and ice cream men have consistently 


for Making 4 profited from these flovorites. 
4 
Quality Ice Cream F Research and a high degree of manufacturing 


ability guorantee the continuous performance of 


P & S products. Use P & S for compliments that 
poy off in dollars. 


Originators of Emulsitication 
POLAK & SCHWARZ, INC. 
Woshington New York 14, N. ¥. 


Representatives Milwaukee Les Angeles - Sen Prancisce 
New York 7, N. Y. Conedien Office: Polak & Schwers (Conede), Ltd. 
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Only Sweetose 


can give 


3 


| 


2 Times Sweeter... 
3 Times More Fluid 
Than Ordinary Corn Syrup 


Enzyme conversion makes this a totally different prod- 
uct from ordinary corn syrup. Sweetose syrup alone 
gives you a richer, creamier ice cream with a firmer 
body .. . improves texture and magnifies natural flavor 
goodness! Sweetose syrup replaces high priced sugars 


... gives results they cannot duplicate! Try the new Posteurizer, showing Sweetose meter 
1950 Sweetose. Discover how new refining processes and pipe line for eutomatx handling 
have made it water-white, crystal-clear, odorless, with MAIL THIS COUPON 
no flavor other than sweetness. Try it in your formulas — TODAY! 
...8ee how it slashes costs and gives you a better- 4 . r 
than-ever product! fA. E STALEY MFG. CO ! 
| Dept. ICF-4 Decetur. 
j (rentlemen 
| Send me the information that proves 
STALEY’S how makes possible higher 
| quality ice cream at lower costa’ | 
Name Title 
| Company j 
Sweetone *aderort of the Address 
A € Stetesy Mig Co Beg 5 Pat Office 
A. E. STALEY MFG. CO., Decatur, Illinois City Slate ! 
Coneda, write to: 6876 Sherbrooke Meontree!, Quebec EN 
Ice Cream Fiero, June 1950 {7 
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DRAMATIC DISPLAYS BOOST 
SALES BOTH WAYS! 


Zoom your ‘take home” sales! 
Make Your Old Cabinets Into A Top 
Flight 1950 Ice Cream Profit Stop! 


: Gleaming enameled steel to match your cabinet, with 
2 Plastikolor-Pix in crystal plastic frames, plus flavor 
panel. Attaches in moments with suction cup grips. 
Includes merchandiser, 12 vinylite plastic str 

and 2 lighted sign strips—-with 2 pix 2.50 


with 6 mx $18, 50 


bhieandy 
age 


merit behind 


Hawes pane! 
a es 


extra Poe and 


Me 


set 


arr art get 


Style 


Original Sengle Pin Liter av 
abe with ome fouwntam subject 


back bar or snack har use $5. 00 
SPECIAL OF FER—. 


Pia Leters with different ftountam 

Pus $12.00 
Pow Locers eeth 6 different “take hoene 

Pia $19 00 


Our Guarantee—The Best Displays For Your Money— 
OR Your Money Back 
Order Direct From 


WM. MELISH HARRIS ASSOCIATES 


52 VANDERBILT AVE. NEW YORK 17 
Ash ter tree “Cetelegue 


PIX-LITER 
MERCHANDISER 


uarantees 


10% increase in sales or your 
money back! 


Here's a new double duty — double . 
beauty Plastikolor-Pix Merchandiser— 
the electrically lighted color display 
that shows and tells what you sell! : 


Plastikolor-Pix are the sensational new 


tull color transparencies that go far 


beyond other past color transparencies 


in. sheer appetite appeal . . . in sheer 


sales appeal! 


Cash in on Impulse Sales at the 


Fountain! 


Same merchandiser “stands on its head” 


piease customers and attaches right to 


‘ 
hack bar mirrors with suction cup grippers. 
Merchandiser complete with 3 Fountain Pix, 


favor strips, and two 6)-wart bulbs, ready 


$14.50 
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POSITIVE SEPARATION! Independent fruit hopper, posi- 
tively seperated from the ice cream flow, eliminetes pos- 
sibility of ice cream backing up into the fruit compartment. 


VISIBLE GRAVITY FEED! Open the inspection cover of any 
time ond actually SEE the fruit drop inte the ice cream. 
No gvesswork. 


NO PRESSURE VARIATIONS! Stabilizes operation of con- 

tinvous freezers not equipped with on ice cream discherge | 
pump by isolating freezer from variations in pressure in- 
troduced by filling equipment. 


Users from coast to coast prefer CP Fruit Feeders because 

performance records prove they put extra profits into fancy 

flavor ice cream. Your next fruit feeder should be a CP Heavy 

Duty—built for long hours of trouble-free operation. 
Investigate NOW! 


THE Crcamecry Package MFG. COMPANY 


General and Export Offices: 1243 W. Washington Bivd., Chicage 7, Hlinols 
Besten - Bufate Chicage + Deever + Mewsten + City Me + les Angetes- 
Meshwille « Mew + + Pertiend Ore - & Lews> 

Lake City Seattle « Tetede, Otte + Waterton, te 
CRLAMERY PACKAGE MIG. CO. OF CAMADA, LTO. THE CREAMERY PACKAGE MPG. COMPART, LTD. 
267 King West, Terente 2. Onterie Avery Heuse Clertenwell Green lLenden Engiend 
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OVER 25 YEARS EXPERIENCE PREPARING STABILIZERS FOR THE ICE CREAM INDUSTRY 
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OPENING 


FOR MORE 
SELL-ABILITY 


Here’s the big new Schaefer Open Top Ice Cream 
Merchandising Cabinet with that full length opening” 
and everything you've asked for. Compare feature 
with feature. Compare what you get. Then compare 
price. Don’t be misled. Schaefer gives you more 


Cabinet, Pek A-Wey Heme ond farm Freesers. 
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SIDNEY MARAN Agsoc. Editor: O08 C. 
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TRADE MARK 


BRAND OF 


CERTIFIED FOOD COLO 


Your finished product deserves the finest. Secure maximum sales and eye 
appeal by using Sterwin's Parakeet Certified Food Colors 


These pure food colors are manufactured by Sterling s Hilton-Davis Chemi- 
cal Co., leaders in the color field for 25 years. Their experience and know- 
how quarantee the production of top quality certified food colors 


WRITE TODAY for new bootlet 
giving information on Sterwin's 
complete line of Foed Colors 


SUBSIDIARY OF STERLING DRUG INC. 


1450 BROADWAY, NEW YORK N.Y 
445 Lake Shore Drive, Chicago 11, U1. 
FACTORY CINCINNATI, OHIO 
Brame’ OO feces 
Boston, ( hivage, Kansas City (We |, Lew Angeles, (Ore), % Leute 


WORLD’S LARGEST SUPPLIERS OF VANILLIN 
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TRANSPORTATION 
IS WELL-PLANNED 
AT COUNTRY CLUB 


HEN a major ice cream manutacturer announces 
plans for a $250,000 expansion program, you can 
be sure that a quality product, efhcrently merchan- 
dised us largely responsible 
Such us the case with the Country Club Ice Cream Com. 
pany, Inc., of Paterson, New Jersey, where increased de 
mand tor its products and the need for additonal “elbow 
room” to maintain production efhciency has resulted in the 
decision to construct a modern plant and office quarters in 
the area adjacent to the firm's present locarion ar 210 
Crosby Avenue. This building is expected to be completed 
by the Fall of this vear, according to John F. Knippenberg, 
President and Secretary of the company 
Investigating further the reasons tor Country Club's ap 
parent success, an Ice Cream Fuetp reporter found com 
petency and sound polices to be the dual keynotes. Mod 
erm equipment, operated by experienced employees under 
the adroit supervision of management, helps make thus 
seventeen-year-old firm one of the industry's leaders in the 
eastern section of the country 
In no phase of this ice cream operation are these features 
A fleer of 


twenty hive refrigerated tri ks the road sven davs 


s evident as m the transportation department 


COUNTRY CLUS ice Cream Com 
pary system «smooth 
running, at ere other pheses of the 
firm's operation. White Meter Com 
pesys Super Power 3000 series « 
used extensively (see left phote) es 
chassis for Robbins & Burte refrig 
erated bodies. Roomy, high-wisibility 
cab is « feature of the White chessa 
phote below) 


per week during the busy seasons, carrying the Country 
Club brand to dealers in northern New Jersey, and the 
firm's Dairy-Art brand to stops in lower New York State. 
All of the problems inherent in maintaining a smooth- 
running transportation and delivery systern have been 
solved with ease by Country Club, and Herbert J. Hillman, 
Vice President and Treasurer of the organization, was 
asked to tell of his attitudes and experiences along these 
lines. Said Mr. Hillman: 

“We've tound that the so-called ‘peddle system’ is most 
advantageous for us with regard to keeping our dealers 
satished. Our trucks are loaded to full-capacity—which is 
about 1,050 gallons—and the dealer may obtain from the 
driver-salesman any type of ice cream he wants, and as 
much of each type that he needs. There's virtually no lim- 
itations as to variety, for the trucks carry a complete line 
of bulk flavors and an extraordinary amount of such novel 
ties as “Popsicles,” we cream on-a-stick, cups, packaged 
sundaes, sandwiches, and others 

“It rarely happens, but if one of our dealers should run 
short. we contact the driver whose route he's on, and make 


arrangements tor a delivery. In an extreme emergency, 


‘ 
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When you need a refrigerated or insulated 
body—Hackney’'s got it! Pioneers in the build 
ing of these specialized bodies, Hackney de 
livers field tested jobs. You know theyll 
perform well when put in service on your 
routes. Theyre scientifically engineered. 
They're all-steel, electrically welded on jigs 
for extra strength. There's a size and style to 
meet your requirements. Remember, when 
you need a refrigerated or insulated body . . . 
HACKNEY'S GOT IT 


Hackney Bros. Body Co. 
Wilson, N.C. Phone 2141 


Ask For These Folders 


Hackney will send you catalog folders 
om any of its bodies, and any other informe 
hen you may require. Each folder contains 
pctures of the bodies, drawings, dimensions, 
capecines, standard equi mt hets and 
information olders avatlable now 

2, REFRIGERATOR BODIES. Complete 
information on a line of low temperature 
bodies. 12, REAR UNIT BODY. Hack 
ocys popular insulated body for wholesale 
and longtaul delwery MR}. MEDIUM 
TEMPERATURE BODIES A new series 
of medium temperature bodies. [lust what 
you need where 4)" to 40° temperatures are 
required for safe delivery of pershable prod 
ucts. Folder to be available shortly, K-3, 
SINGLE UNIT BODY. A new series of 
insulated boches deugned for use on short haul 
routes and in congested areas 
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...and so do 

YOUR CUSTOMERS, 
30,000,000 
American kids 
who DEMAND... 


RED DOTS 


TWIN POPSICLE FUDGSICLE ond CREAMSICLE 
are registered trode of the Joe Lowe Corperetion NM Y 


LOWE CORPORATION 


STREET - NEW YORK NEW YORK 


LOS ANGELES Cait TORONTO ONTARIO CANADA 
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Development of a hydrau- 
lically - operated refrigera- 
tion system for semi-trailers 
has been achieved by a 
leading manufacturer of 
custom-built bodies. Here's 
news as to what this new 
system can mean to those 
concerned with problems of 
refrigerated transport. 


Mohile Unit Controls Temperatures 


EW possibilities in refrigerated transport are seen 

with Batavia Body Company's announcement of a 

hydraulically-operated refrigeration system for sem:- 
trailers which operates from the tractor’s own power take- 
off. What this system will mean to long distance hauling 
of perishable foods is found in the wholly mobile unit which 
generates constant, controlled temperatures every minute 
the truck is in use. 

One advantage to this system of hydraulic refrigeration 
is in the option of locating the compressor unit at any de 
sired point on the trailer. For static or plate type evapor- 
ators, the compressor may be installed under the center of 
the trailer floor or at any other desired position for the 
best weight distributon. If a blower type evaporator is 
preferred, the compressor is installed on the outside front 
of the trailer. 


Added safety feature is the system's ability to retain low 
temperatures from four to six hours after the power is 
shut off, preserving payloads even in the event of truck 
breakdown. An auxiliary electric motor allows for stop- 
over power. Thus the trailer actually becomes a cooling 
room for as long as need be. 


Infrequent Defrostings 


“All that is needed for a branch plant,” reports Batavia, 


"ts an office and an electric outlet.” 


Further advantage is seen in the infrequent defrostings 
required. Rather than the usual ten-hour detrosting cycle, 
this system will operate weeks before defrosting is needed, 
and then it is only a four to six hour operation. 

Mechanically, the condensing unit on the trailer and 
the hydraulic source of power on the tractor are inde- 
pendent of one another for simplified maintenance. Self- 
sealing hydraulic hoses connecting the two major units 
may be disconnected for electric plug-in operation of the 
compressor. (See illustration.) 

Temperature controls and switches are located just in- 
side the maintenance door, enabling the operator to start 
refrigeration when the tractor starts, or before if electric 
plug-in is used. Temperatures go down fast, reaching the 
determined pre-set level in minutes’ time, and maintaining 
desired temperature for as long as required. 

According to ofhcials of the Batavia, Illinois firm, neither 
tractors nor trailer need be altered for installation of the 
system. It can be installed on equipment currently in use, 
or on entirely mew equipment. 
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PURTABLE BUDDY VERSATILE 


MEYER PORTABLE the appropriate seme given to the unit pic 
twred below can be weed a: « mechanically -refrigereted truct 
bedy or as portable refrigerated storage unit or shipper 
chercel refrigeration unit « the plug in 
ordinary volt current. according te the menufacturers, the Meyer 
Body Company inc. of New Yort. For « view te how it 
appeens mounted. see the photograp> af the tep of this pege 


The me 
type end «ll eperete on an 


NEW, portable, mechanically - retrmgerated truck 

body, which can be mounted on any standard pick- 

up truck of ‘4 ton or more, has been developed by 
the Meyer Body Company, Inc., of Buffalo, New York. 
Company President Lawrence F. Meyer said the new body 
would enable ice cream manutacturers and frozen food 
packers and distributors to convert an open truck into a 
refrigerated delivery truck in a few minutes. 


130 Gallons of lee Cream 


When not mounted on a truck, the Meyer Portable (as 
the new body is called) doubles as a portable refrigerated 
storage unit or shipper. The mechanical refrigeration unit 
is the “plug in” type and will operate on an ordinary 110 
volt current 


Six inches of glass woo! insulation at top and bottom 
and five inches on the sides enable the body to be pulled 
down to —-20 Fahrenheit and hold extremely low temper- 


atures tor more than “ix hours. 


The “Portable” has nwo doors, one on the rear and one 
on the side which clears the truck flairboard. Capacity of 
the body is forty cubic feet or 150 gallons of ice cream. 
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What factors affect freezing time, 
whipping time and overrun 


Efficiency—so important in so many things 
—is also important in making ice cream. 
Remember, freezing the mix is an important 
step in the manufacture of ice cream. In 
the ice cream freezer, two things occur: 
l. Part of the water in the mix is frozen. 
2. Air is incorporated, that is, overrun 
is obtained. 

The mix is partially frozen by contact with 
the inside surface of the freezer barrel 
which is refrigerated. This frozen mix is 
removed as a very thin film by the scraper 
blades attached to the scraper-dasher as- 
sembly. The revolving action of the 
scraper-dasher assembly tends to aerate 
the mix and air is incorporated to provide 
the desired overrun. 


It is important to remember that the freez- 
ing time is dependent upon such factors as 
the efficiency of the freezer, the amount 
of refrigeration available and the compo- 
sition of the mix. 


» : 


The action of the stabilizer in reducing 
the freezing time is not fully understood; 
however, it is an accepted fact in the ice 
cream industry. This speed-up in freezing 
time has two obvious advantages: 

1. Economy—mix in freezer less time. 

2. Quality—ice cream has smoother tex- 
ture. 


The type of freezer used has a great deal 
to do with the Pye sar time. 
1. Overrun is produced 
relatively slowly in 

batch freezers. Mono and 
dGiglycerides will help 
get the desired overrun 
more quickly and, there- 
fore, are of great value. 
2. In continuous freez- 
ers, overrun is obtained 
more quickly. 

The stabilizer is an important facto 

fecting both whipping time and the 

amount of overrun obtainable. 

When frozen in batch freezers, ice cream 

mixed containing stabilizers (such as 

Swift's Gelox) which include mono and di- 

giycerides, can be: 

1. Whipped to a higher overrun. 

2. Whipped to the desired overrun in 

Shorter time. 


r af- 
max imum 


maxim 


The saving in whipping time frequently 
amounts to as much as 25%. 

Swift could, of course, easily produce ice 
cream stabilisers that would whip faster 
than our present types by changing the ra- 
tio of ingredients. However, such a change 
would disrupt the balance of our stabi- 
liser. The stabilisers are so balanced as 
to reduce the time required in the freeser 
to a minimum consistent with the produc- 
tion of the highest quality ice cream from 
the standpoint of body and texture. 


Swift & Company's Gelox is a bal- 
anced stabilizer for ice cream. 
It speeds up both whipping and 
freezing time. Smaller air 

cells are noted inthe frosenice | 

cream structure when Gelox is gy 

used. This lends to a uniformly 

small crystal formation which in 
a desirably smooth texture. When Gelox is 
used, freezer temperatures may be reduced 
1 to 1.5 F. in both batch and continuous 
freezers. Lower drawing temperatures re- 
Sult in a drier ice cream with better 
textures. 


These are a few reasons why hundreds of ice 
cream manufacturers prefer Gelox. They say 
it gives their ice cream a distinctive, 
strong body and an extra smooth texture. 
Gelox mixes require no aging—result in a 
low viscosity for maxigum ease of handling 
and economy of processing. 


Order a trial shipment at the quantity price for teat in 


your own plant. [f not eatiefied. you say retern the unused 
proe@uct for credit at owr expense. 
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SALUTES 


June Dairy Month 


on Network TV Show 
“Homemakers’ Exchange 


Louise Leslie, hame economist star of the popular 1) show, “Homemakers Exchange.” is shown as 


the assembles dairy products, preparatery te starring them on the show during Jane Dairy Wonth. 


original of the Harvey and Howe pore? prartv« ularly true of theally 
llomemakers | vehaner soon over the its the delicous favorite we cream. 


one of the oldest makers of low -Lemperature cabunets for 
will pay tribute to the dawy on its part of the the eream voedustrs 
am during the of J conve 


Kelvinator has participated in 

thie great national We are glad to 
Kelvinator proud to hone one of America’s greatest save the oppertunty of recommending it« further use! 
bask wader of cleetrve refrigera- Miwe power to 
tem armel of dais products have crown together through 


thre tt» 
tt? 
the sears 


ne 


and alw ave 


e7laase aca THE BEST-KNOWN NAME ON 


MODERN ICE CREAM CABINETS 
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fopic of the month 


HE Bon Ton Bakery organization in Fort Wayne, 
Indiana has established a sizable patronage among 
local citizens for its pastries and fine cakes. Recently, 
this forward-looking organization came to the conclusion 
that many of the people who order baked goods for home 
delivery would welcome the opportunity to purchase ice 
cream at the spur of the moment, and arranged for the 
installation on its delivery trucks of facilities to store the 


dairy product. 


The results were gratifying to both the baking firm and 
to the Clover Leaf Creameries, suppliers of the Sealrest 
brand of ice cream. An important new outlet for ice cream 
sales had been discovered and put to full use. 


Storage facilities on each Bon Ton delivery wagon in- 
clude cabinets designed and manufactured by Kari-Kold 
Company, Grand Rapids, Michigan. When the truck 
comes in at night, the driver plugs the Kari-Kold unit 
into a 110-volt socket in the garage. In a tew hours the 
temperature in the cabinet is down to twenty degrees below 
zero and runs on an on-and-off cycle until morning. 

Under this system, the cabinet is made ready for the 
day on the route, and is able to keep the ice cream products 
cold and salable despite the fact that in the course of a 
single day, the lid is raised countless times. At the end of 
a day’s run, the temperature will still be five degrees be- 
low zero. 

These cabinets have a special thirty-hour holdover fea 
ture, which allows for a driver's possible absent-mindedness. 
If the driver forgets to plug in the unit at night, the truck 
will go out the next day and come back at night with the 
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temperature maintained at a temperature low enough to 
preserve the ice cream’s hardened condition. 

Kari-Kold cabinets have stainless steel tops with raised 
bead around the edges which holds carrying cases while 
drivers are making up orders. The entire top lifts up, 
enabling easy access to all flavors stored within. The cabi- 
nets are manufactured in a variety of sizes and are adapt- 
able to almost all makes of trucks. 

The success enjoyed by such dairy firms as Maplehurst 
Farms of Indianapolis, Indiana verifies the accuracy of a 
recent survey which indicated that sixty-two per cent of 
the tamilies on milk routes prefer buying ice cream from 
their delivery mon, mainly because of the inherent con 
venience. To cash in on this consumer demand, Maple- 
hurst has been using Kari-Kold cabinets to dispense ice 
cream from milk delivery vehicles. 

Maplehurst executives point out that an advantage of 
this method of delivery us to be found in the building of 
poise on the part of the drivers—they must come face to 
face with their customers, and they develop greater conh- 
dence and improved sales techniques in dealings with all 
their customers. This-—in the long run-——means greater 
profits for both the driver and the company. 

Illustrations of the Kari-Kold cabinet at work for the 
Bon Ton Baking organization appear at the bottom of 
this page. In the photograph at the left is a view of the 
cabinet as placed in the delivery wagon. Note the Seal- 
test point-of-purchase material afhxed to the unit. In the 
center photograph, a Bon Ton driver reaches into the 
cabinet to select a pint of ice cream for a customer. At 
the right, the driver poses in front of his delivery vehicle. 
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HEN the Dry-Ice industry began, it was the accept- than to the product. Brine corrosion often ruined a truck 
ance of this new refrigerant by the ice cream manu- = chassts im as little as two years. 
tacturers that contributed in large measure to 
establishing the industry on a firm commercial basis. 
Unril the advent of Dry-Ice, water we and salt were used, 
a method that was cumbersome, expensive and slow. 


lee cream manufacturers took to Dry-Ice with enthusi- 
asm and a veritable volcano of business erupted that helped 
turn Dry-Ice from a laboratory plaything to a nationwide 


business within a few years. 
| Wholesale deliveries to dealers were handicapped by heavy 
trucks with valuable space devoted to the refmgerant rather 
| The Picture Today 


4 


: Today, the picture shapes up something like this: in the 


case of single, seasonally operated trucks, Dry-Ice offers a 
solution to the operator of a small fleet who can’t economi- 


cally maintain his own mechanical refrigeration service and 
MILK COMPANIES de 


sirous of adding ice cream maintenance department 
When you reach large fleet operation, mechanical re 
fied the metel mode! of 
the Town Conteiner (see frigeration becomes feasible and is used to a large degree. 

edjecent photograph) hem Even here, however, Dry-Ice is almost invariably used in 
dy tar storing the frores 
product on delivery veh cles con punction with mechanical units im the capacity ot a 
Manufactured by the Town 
Equipment Compaery of 
indianapo!s indiare the 
forty 
pints of ice cream, and will New Use for Dry-Ice 
teep the <@ cream herd 
over @ tee hour period with 
2°: te Gy ds of dr 

pousds OF Cry A recent example of increased use ot Dry-Ice developed 
ce. The container in 


sulated with heavy cort when dairies began to enter the ice cream field by selling it 
dimensions wer their milk truck routes. 
ia by i? te 


Lising these well-established routes and cashing in on an 


“hooster.”” 


comes ether s hinged 
or ty pe had 
established local reputanon, many dairies are hnding ice 


cream an attractive supplement to their regular line of milk 
and milk products. From a consumer point of view, what 


7%) 
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nUpENT BUYERS, before investing in any equipment, 
carefully check every factor upon which continuous 
satisfactory performance depends. The second step is often 
the seeking of recommendations from others who have used 
the equipment for a reasonable number of years. Only then 
can a decision be wisely made. 


The selection of ice cream cabinets should be made no less 
carefully because your profit and the good will of all your 
customers rests largely upon the equipment you provide. 


That is why we urge you to thoroughly investigate the repu- 
tation of Newson Ice Cream Caninetrs before vou buy any 
equipment. Check them for engineering, materials, work- 
manship, service reliability, operating cost and maintenance 
expense. Consider also Netson’s unmatched know-how and 


experience — plus an unbroken world-wide record for integrity 


If you select your ice cream cabinets by critical comparison 
on the basis of dependable performance and honest value 
vour Logical Choice can only be Newson — acknowledged 
leader of the industry for more than 55 years. 


MUFACTURING ¢€O. 
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DELIVERY! 


NY authority on the subject will cell you that to 
actweve the maxumum efhoency mm the construction 
of Dey-lee deliwery trucks, there are many tactors 


that must be considered. These include 


(1) the lightness 
of the body un keeping with good insulanon values over a 
period of years, (2) ease of repair of the body, (3) ease of 
loading and unloading the Dry-Ice into the body, (4) the 
construction of the rear unloading deor, and (5) the ap 
pearance of the vehicle. 


The Mathieson Chemical Corporation has developed a 


[ry lee delivers truck that 


is described as incorporating 
the latest concepnons of construction, insulation, and safety 


devices. It us illustrated at the top of this page 


Dhese units are said to be noteworthy for their achiew 
ment in minimizing evaporation losses in transit, and tor 


enabling greater case in operating. As a result of these 


developments, the user of this equipment is aime tO 


ower costs in this phase of operation 


bor lughtness, Mathieson has chosen a type of van bod 
ut aluminum sheets, with stee! interna! ritys Ar 
advantage of vehicle ts that replacement of these 
aluminum sheets, if torn or otherwise damaged, can be 


achuewed with ease. the manutacturer reports 


T his bods is on a suitapbic chassis, Peavy enough 
to carry the completed body and Dry-Ice pavioad without 


owerloading. To reduce the overall hehe of the unit, 


“wheelhousings” or “wheelwells” are unlized. The finished 
interior design of these “wheelwells” must be such that 
they do not interfere with the loading pattern. On the 
truck shown above, the wheelwells take the place of sixteen 
blocks on the floor. 


Betore mounting the body shell, all floor woodwork and 
interior steelwork is primed and waterproofed, to prevent 
and minimize rot and rust. 


After mounting the shell on the chassis, two three-inch 
lavers of special insulanon are installed, breaking joints 
and stepping the layers at the corners. Caretul attention ts 
paid to this operation because it has been found that this 
phase of the construction process is responsible tor savings 


resulting trom the cliimination of 


aporation 1osses. 


Ower the insulation, to protect it trom abrasion or blows, 
is laid plywood on the walls, and thin tongue-and-groove 
lumber is placed on the floor. This wood is again water- 
hnished body is lined with 


and 


run 


proofed The interior of the 


ifim 


‘lowr 


galvanized metal. lock-seamed. screwed 


are constructed that the 
lengthwise in the bods Thus ts to prevent the loading and 


unloading operations from them open. 


The Mathieson Chemical ¢ orporation recently opened a 
vew Philadelphia warehouse, the seventeenth in the com 


pany's chain of dry ice distribution points stretching from 
New York to New Orleans 
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Timely Tips On 
Street Vending 
and Dry-Ice Use 


alifornia 


“Gor Goodness Sake” 
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T his ipeeds up the culiing operation considerably as ut elimmates 
the possibility of pulling the blade of on the return movement 
of the table 

(Mare 


lips’ Ow Neat Page) 
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turn this leaf 


tary of state in Albany on April 28 for the Penguin Ice Cream 
Company Lyirectors are Jacob H. Wenseock, Dolores F 
Hutchiwon, and Selma Kessler, whose address is 152 West 4) 
Sereet in New York City 
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1 hres bots is mounted on a suitable chassis, Peavy enough new Philadeiphia warehouse, the seventeenth in the com 


to carry the completed body and Dry-Ice payload without = pany’s chain of dry ice distmbution points stretching from 
overloading. To reduce the overall height of the unit, New York to New Orleans 
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Timely Tips On 


Street Vending 
and Dry-Ice Use 


Thus speeds up the culimg operation considerably as eliminates 
the possibility of pulling the blade of on the return movement 
of the table 

iMoare 


Tips’ On Neat Page) 
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California 


tary of state in Albany om April 248 tor the Penguin Ice Cream 
Company. Dhrectors are Jacob H. Weinstock, Dolores E 
Hutchison, and Seima Kessler, whose address « 152 Wese 42 
Sereet in New York City 
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Timely Tips On 
Street Vending 


and Dry-Ice Use 


fopic of the month 


Dry-lce box capable of storing twelve cakes of dry ice has 
been developed by the Meyer Body Company of Buffalo, 
New York. The box has nine inches of insulanon through 
out, and ws equipped with low temperature rubber insulation 


gasket by 4") 


rogress P. 


Lalifornia 


Golden State has purchased the Creamery Services Company of 
Santa Cruz, according to a recent announcement by Mr. and 
Mrs. W Mr. Cavanaugh re- 
mains as manager 


Cavanaugh, former owners 


Tony and Frances Seno, Torrance owners of the Leader Ice 
Cream Company, have sold their business to Ivan P. Wheaton of 


l Ony Beach. 


The Blue Bord Creamery at Yuba Cory was burned out carly 
last month and is now operating out of the Home Dairy at : 
Marveville. CQwners are Clint Gorham and Bob Bartlert. 


The Meyer box, illustrated here, also has a positive compression 
lock, hinged cover, brackets for counterweights, and is lined inside 
with galvanized iron and outside with sheet steel. It is painted 
aluminum. 


Jones Superior Mache Company of Chicago has introduced a 
Dry-lee band saw for cutting the refrigerant into deswred sazes 
The firm’ Number 30 machine 1 designed for use in those plants 
where a connderable amount of Dry-lee is cut cach day. Lt wv 
equpped with wheels 30° 


three-horse-power motor 


in diameter and is powered with a 


Asa standard accessory to this and other Superior models ts an 
automatnu table with which both freces of Ke ate automatwalls 
eparated about one-half h the is completed 
Thas speeds up the cutting operation connderably as ut elimmates 
the posstiniity of pulling the blade of on the return movement 
of the table 


iMoare On Newt Page) 
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New York 


Dean Milk Company has announced that « will construct a 
milk and ice cream distribution plant im Franklin Park. The 
plant will take up an acre of 80,000 square feet and will house 
eighty trucks 


The Dart Delite ice cream chain has opened two new outlets in 
Joliet. Locations are 922 N. Broadway and 703 Jackson. W. E 


Smythe and John Rossi are the respective proprietors. 


The New Ilium Dairy Bar opened for business in Marseilles on 
May 20. A complete line of we cream products ws featured 


hansas 


Beatrice Foods Company of Wichita has yust completed re- 
modeling and improving its ice cream plant in Wichita. 


Decoursey Creamery Company of Wichita w nearing the com- 
pletion of an addition to ther plant 


Articles of incorporation were hled with the ofhce of the secre 
tary of state in Albany on April 24 for the Penguin Ice Cream 
Company Lyirectors are Jacob H. Weimstack, Dolores E 
bHurtchwon, and Selena Kessler, whose address is 152 West 42 


Sereet in New York Cory 


37 


: : 
ye 
¥ 
: 
: 
3 
hit 


THe 


of 


| NORTHVILLE VANILLAS. OF COURSE! 


best selle Sell more 


cream 


your 
cream and your profits rise immediately 


hold mirrar te your produc? Dees reflect 


the flavor the appee! thet you seed in todeys 


competitive martet? tt « te your bes? nterestsa to 


please your public. Why wot therefore tell to ust 


about epecielly tailored favors. pure concentrates 


o compounds, delceate trve or perhaps « 


itrerge ver lle tertified with 


ANGLE 


FROM ANY 


NOME TRIN 


VANILLA 


DESIGNED PARTICULARLY FOR refrigerating door- 
to-door delivery trucks carrying both frozen and non-frozen loads . 
is the “Super Cold Shor Bunker.” a product of Foster-Built 
Bunkers, Inc. of Chicago. The new development features a dual 
airflow design that forces the air into contact with the Dry-lee 
twie for extra refrigeranon before circulating the cold air 


throughout the truck body 


ut 


~ 

he 


As dlustrated abowe, the unit is available with capacities tor 


carrying two and four hity pound blocks ot [ry kk 2. according to 


4 
the manutacturer 


Luschiag Brothers Dawy of Greenville, Pennsylvania cur 


rentiy making extensive use of Can Pro Contamers 


insulated 


carryimg receptacles dengned for dupments of comparatively small 


chupments of we cream 

Manufactured by Canvas Products Corporatwn, Fond du Lac, 
Wisconan, the Can Pro container uv shown m the accompanying 
photograph as used m the Luschlag Brothers retail store im 


Greenville 


. 


STYROFOAM INSULATION IS a tearure of che we 
cream vending trivele pictured here and manutactured by the 
W ork eman Brookivn. New York. 


sule? A twenty per cent lighter unit, according to the manufac 


Drading of poration of 


tarer 
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JUNIOR’ 


*OMINUTE 20 


@ Automatically forms, fills end closes Ne. linerless pint 


@ Alse aveilable for No. 2 lineriess quart, or ice trey 
pachage 


@ Packages |, 2, or 3 separate fevers interchangeably in 
any of the 3 types of packages 


From 20 to 60 automatically-hiled ice cream 
packages can be produced per minute by the 
new Pure-Pak “JUNIOR” automatic ice cream 
packaging machine. Compact, portable and easily 
attached to the feeder lines—precision-built by 
Ex-Cell-O—the new Pure-Pak “JUNIOR” points 
the way for efhcient and economical ice cream 
packaging. Write today for new specification 
sheet to guide installation in your plant. 


Made by the manufacturers of Pure-Pak Milk-Packaging machines 
and Electro-Pure Ali-Electric, Short-Time Pasteurizers. 


Pure-Pak “Junior” Automatic ke Cream Packaging Machine 
Pure-Pak Semi-Automatic ice Cream Pockoging Machine 
“Senior” High-speed Fully Automatic ice Croom Pockaging Mochine (up to 85 unite per min) 


arr 


Pure-Pak Division—Ex-Cell-O Corporation . . . Detroit 32, Mich, 
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Overall saze of che tricycle ip 22° long, 39° wide, and 41 high 
Its capacity mw torty- five doven «we cream items. It comes with 


chrome-plated handlebar, bumper, mms, lock and hinges 


New England ending Pome! 4 ebster, 
Massa Prous cert ts brags developed we vending 
noe berg uted im s field race tracks and comelar 
pieces and al by (aves and hy retail 


fo fer. purty orders of to three of nue cream 


eg) 


“Wave end 


ry 


Hiustrated the bras moh ation. and 18 


IS by 16%, by 9. mehes. [ts werght pounds amd st has 


a capactty of ten to fifteen dozen novelties 


TEN UNIFORM SLABS of Dry-lee will be the resule 


when the }ifty blectric Ley leer gors t© work om a block of the 


Yee... huodreds of manufacturers everywhere 
are running “Fudge Ripple’ as « basic flavor for 
year-eround sales and featuring different 
monthly specials to boost their sales. Choose 
from 7 taste-appesliog Flavors: Strawberry, 
Cherry, Black-Raspherry, Orange- Pineapple, 
Marshmallow, Butterscotch & Fudge. Ready-To- 
Use Ripple Sauces —- simple to use -— cool & 
pump inte iee cream as it leaves the freeszer. 


name imprinted Send for prices 
end istermatiorn ea Equipment all binds 
tor off types of aad ost for any technical 
production edvice you way seed from leberetery 


BALCH riavor company 
Adams at Fulton « PITTSBURGH 12, PA. 
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Save money two ways! ey 
Every Anheuser-Busch cabinet will help 
you cut costs by (1) providing more useable 


volume per dollar invested and (2) assure 
longer life, less main- 
tenance and better 
performance 
through carefully engi- 

neered top-quality con- 


struction. 


ard self-contained 


model 


shown is 
only 51%” long, 
29%" wide and 
33” high; yet has a useable volume of 11.0 cu. 
ft.! It is ruggedly built, economical to maintain, 


easy to service—truly a great performer. 
Write, wire or 
phone us for 


further speci- 
fications and 


prices. 


Refrigerated Cabinet Division + + + St. Louis, Mo 


Ice Cre 
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refrigerant, according to the manufacturer. The combunanon 
slabber, cuber and storage cabmet will perform this job m twelve 
minutes. These slabs cam then be cubed im twenty uniform 
peeces by means of the cubing clement 

A product of the Manufacturing Company of Hillude, 


Niew Jersey, the unit has a sterage capacity of 2 blacks of dry 
xe. A piloe light wmdicates when the apparatus ws “on,” and an 
automat switch turms off 


* 


The Acorn Jr. Cart Vendor pectwred below. OF 

ait sifet ts mulated awh rgigs for al 
dry refrigey fe ts 'y 400 we cream 


Outnde measurements of the unit are 2. Py 
in white baked enamel, and « awh ball 


incinded 


SELLING ICE CREAM recreanon areas facilitated 


the use of uider S manufactured Supply 


Company, Inc. of Buffalo, New York. The contaimer is described 
as “light im werght and rygd im construction.” It manufactured 
trom heavy gauge pure aluminum sheets, insulated throughout 


with of celotex Al) are weided tor greater strength 


Buy-Cans As You Sell Ice Cream 
You do not have to own a year's supply 
of cans at any one time. 25% of your 
con requirements will be delivered in 
each calendar quarter of the year. 


* MAN UP AT AND 


Alse Distributed by 


CHERRY-BURRELL CORP. © The CREAMERY PACKAGE MFG. CO. 


pai es ‘Team from SA with one packing Twin covers 


CCC"... ged the center for speed im dispensing the we cream 


hen used with drv we, the (prctured will hold ne 
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CANDY ICE CREAM FLAVORING 


GREAT GALLONAGE and PROFIT BUILDER 
MAKE 30 GAL. TRIAL RUN «4 fair trial-—not just as « month's spe- toe y, Mor | 
cial, but as a year ‘rownd standard parc nit 
A T © U R i S K favor. Our hles are full of lee Cream ber ond 
manufacturers letters that say ond nor by 
As three leading Ice Cream manufac- those above! the flevor® Cream CO 
turers tell you, BUTTER BRICKLE* So confident are we that you, toa, —Porter ** low? 
Candy lee Cream Flavoring is no Will BUTTER BRICKLE*® Candy 
“Flash-in-the-pan”—no “in-and-outer™ Ice Cream Flavoring a tig volume i. 1. Potter 


——it's right up there with the three ing hulder and all-year, standard flavor 
favor leaders month after month, year "Oney maker that we invite you to 
alter year! That's the story wherever a M0-gallon Ice Cream test run 
BUTTER BRICKLE® has been given @ or risk. Simply fll and mail the 
coupon below for a |0-pound trial can 
of BUTTER BRICKLE® Candy Ice 
Cream Flavoring. Make a gallon 
trial run—enough to test acceptance 
in your market. If not entirely assured 
that this flavor can become a profit 
builder for you, write us to that effect 
and the $5.40 you have paid for 
BUTTER BRICKLE® will be quickly 
and cheerfully refunded. Fill and mail 
the coupon NOW! 


“MADE BY ICE CREAM MAKERS 
FOR ICE CREAM MAKERS” 


*BUTTER BRICKLE is the exciveive Trade Mart of fenn Bros, inc. 


PENN BROS. INC. Siewe South 
Please ship ome powered con of FINN § Geawnd SUTTER 


COUPON Candy Cream Plewer: on money beck gvorentee Price Shc 
MAL per pownd, § O 6. Stews Falls, 5.0 
rorio.ss.- 
city rome Stat? 


Title 


jor 77? powed come of BRICELE coll tar ger 
powed, FOR Stews On orders tor 4 come 106 tes.) of 
more, freight will be prepaid te any point in the 5. 


SATISFACTION...O#8 MONEY BACHE cé 


43 


_ 
"ds 
th 
> 
4 
wes 
4 

; 
Whe 
7 
4 
'®cen 
Be, our 


Ait Chee? 
CREAM 


CURRENT TRENDS in refrigereted truct bodies are itlus 
trated here On this page beginning at the top and reading 
counter-cloctwise, ere A 900-gellon capacity body 
fectured by HACKNEY COMPANY of Wilson 
Nerth Caroline, This firm believes that the trend is to larger 
bedies A vending truct designed by ROBBINS & BURKE 
or Cambridge Massachusetts is teen af the top. left corner 
of tha pege its capecity « forty-four cubic feet and i 
holds 160 gallons Below an ail-aluminum body many 
fectured by BARRY & BAILY COMPANY. Philede'phia. its 
capecity « 1320 gallons. and the body built on outriggers 
te reduce height and to bring the lceding ‘eve! close to the 
pavement Continuing, the next photograph shows an 
840.gallor capacity refrigerated body manufactured for the 
ice Cream Company of Clearfield Pennsylvania by 
the FORTNEY BODY COMPANY of Cleveland Hold 
over pletes ere stenderd equipmert on tha mode! and the 
comprensor is mounted the left tide shirting in the 
lower, left corner 4 an ice cream body manufactured by the 
HERMAN BODY COMPANY of St. Lows It has @ capacity 
of 225 gallons, end « said to be easy for drivers to wort 
with, thereby speeding up the delivery operation The all 
stee! body pictured in the lower right corner was manufac 
tured by MURPHY BODY WORKS of Wilson, North Caro 
line. It wes custom-built for the Crume ice Cream Company 
of Kobomo, indiana. its copecity is 1070 gallons of ice cream 
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TRANSPORTATION PARADE continwes on this page, in cloctwise 
order, At the top. left is « refrigereted body manufactured by 
REFRIGERATOR TRUCK BODY. INC. of No. Woburn, Masache- 
setts. This firm turns owt such units with capacities of 180. 225 
315, 600. 840. and 1000 gallons. ... in the upper right corner & 
an ice cream delivery vehicle used by the meters of Pierre French 
ice cream. it was provided by AMERIO REFRIGERATING EQUIP 
MENT COMPANY, INC. of Union City, New Jersey. ... Below is 
pictured « vending body manufactured by MORRIS SOFFE & SON 
of Philedeiphio. This firm hes been turning ovt such units for 
filty-eight years. ... Continuing, the next photograph shows « 
refrigerated truct body wpplied by the FRANKLIN BODY & 
EQUIPMENT CORPORATION of GBrootlyn, New York te Lucy 
Ricciardi, Inc. manufacturers of French ice cream. Frentlin is cur 
rently experimenting with lightweight high tensile steels and alum 
num in its quest to build high-capacity, low weight bodies 

Below is « refrigerated truck body used by the Richman ice Cream 
Compeny of Sharpstown, New Jersey. The unit was manufactured 
by KEYSTONE WAGON WORKS. INC. of Philadelphia and fea- 
tures all-eluminum construction and self-contained refrigeration 
system. ln the lower right corner is pictured part of the fleet 
of seven refrigerated bodies purchased this year by the Land 
O Letes Creameries, inc. of Minneapolis from AMERICAN BODY 
AND TRAILER. INC. of Oilsahomae City, Otlehome. These are 
samples of the truck firm's “Kold-King ice cream bodies. ... The 
bottom, left photograph shows an 880-gallon capecity ice cream 
body manufectured by the SCHNABEL COMPANY of Pittsburgh 
Pennsylvania. This unit has @ 3” rubrail at the roof which serves as 
drip movid ng in wet weather 
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HELMCO-LACY 


FOUNTAINETTE 


ity helping your retail outlets sell more bulk ice cream— 
you will do a bigger volume! 


lee cream manufacturers who merchandise with the 
Helmeo-Lacy Fountainette are proving this by reporting tremendously 
increased we cream sales to former “dry stop” accounts. 

it stands to reason a Helmeo-Lacy Fountainette will turn any low 
gallonage stop-—candy store, drive-in or refreshment stand 
inte a fountain of profitable sales. It's been proved a great volume buildet 
by ice cream manufacturer from coast to coast 

At only $99.50 retail, the H.-L. Fountainette which turns every standard 
freezer cabinet inte a syrup and flavor dispensing fountain, is your 
best merchandising aid and it pays for itself out of increased volume. 

Make this: season the greatest vet for we cream profit do what 
ice cream manufacturers all over the country are doing — merchandise 
with the H.-L. Fountainette— write now for details and vour cost. 


Now celebrating 25 years of service te the fountain industry. 


1215 Fullerton Ave., Chicago 14, Ili. 
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UR expenence with an intensive dealer merchandis. 

ing program during the summer of 1949 proved that 

we mereased we cream sales in almost every store 
where this program was installed. These increases were 
made in the face of a general decline in ice cream sales 
in the market 


The biggest shortcoming of our 1949 program was the 
physical limitations of our salesmen. Each salesenan had 
10) of more accounts to cover and the average salesman 
only set up about ten or fifteen accounts on the merchandis- 
ing program during the season and many of these only had 


the advantage of one or two months’ promotion 


Che 1949 program started off with a dealer crcular 
which was tailored to ft each dealer's individual ideas and 
desires. This was tollowed with a series of signs and 


streamers, many of which had to be made to order 


Inspired bry the MK CESS Ac heved by those dealers whe 
took advantage of this last year, we decided to design a 
program for 19%) that would be almost automatic 


less of the 


ane 


that would take salesmans tume so that he 
could get a higher percentge of his dealers on the program. 
In this way he could get them all started at the beginning 
of the season instead of un August or September as hap- 


wned last vear 


The major obstacle to be overcome in making this pro- 


was the Question of store circulars for 


distribution un the dealer's neyhborhood. A soluuon to 
this problem was suggested by Ed Meister, local representa. 
tive tor Mearst Advertising Service. He came up with a 


propa | that if we would take 4 page ad in the Px torial 


EXTENSIVE DISPLAYS are of by Rieck 
MeJuste desler te attract te the prices prevadeng 
on Sealtes’ of @ special sewepeperlite publication 
the Pittubergh Pirates Baseball Club and 
Rieck ico cream advertisements are ccluded in the displey 


«cream 
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OUR PROGRAM 


FOR PROFITS 


BY P. S. PATTERSON 


Merchandising Manager 
Rieck -Mcfunkin Dairy Company 


Review section of the Sunday Pittsburgh Sun-Telegraph, 
he could arrange to get four-page tabloid size circulars 
printed with the dealer's name imprinted and at a very 
low price. 

He even had a dummy made up showing how the circu- 
lar could be made like a newspaper carrying news about 
baseball and the Pittsburgh Pirates for distribution the 
week that the baseball season opened. 

This was right down our alley as the broadcast of the 
Pittsburgh Pirate baseball games has been our summer 
season advertising medium since 1948. 

We took this idea and put it in the works at once to 
make up dummies which could be shown to our dealers, 
so that we could get their orders for the circulars at once. 
We also made up a complete sales presentation which could 
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An important advertisement for the quality of Chamberlin ice cream is this Batavia-built refrigerated body. 


And its beauty is more than skin deep, for it combines maximum payload with precise mechanical re- 
frigeration that assures precise control of quality. 


A BODY'S A 


that 
adoeriisement 


man who letters vour name on 
in 
your advertisement, 


new dehvery body is writing 


Yes. you buy a billboard, too, when 
you buy that new delivery unit a 
billboard that must sell guality day 


lo sell 
quality a badly must reflect quality im 
its styling, in its appointments, im tts 
workmanship. And that quality must 
be apparent through years of danly 


ice 


attet clay te) thre 


A Body Is Many Things 

a Package, too, when you 
pea kave that 
what it protects and 
(Ouality 


You buy 
buy that new berls 
must advertise 
protect 


what vive rtises 


Skilled lettering man puts finishing Recognition that the delivery body, 
too, is a “package” is part of to- 


touches on a new body in the Bata- 
via Body Company plant. 
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control doesn't end until the product 
is) dehvered 
You buy that 
delivery body means a prouder, neat 
er route man Hell 
chandise and sell it better 
invest m a 


bimployee-relations 
tx, because a beautiful 
You alse 
thre 
hnest available, when you buy a beau 
trtul delivery bexly 


tool 
who 
never see your plant will A ta 
vorable opinion from thre appearance 
bawdy 


lelive ry 


Most Important Purchase 
every dollar invested m extra qual 
ity in a delivery body draws interest 
m a dozen ways 
tenance, higher product quality, better 


lower mam 


5 


day's modern merchandising. 


“BILLBOARD” .. MAKE IT SELL! 


rivite easter scale bette retail 
packaging, longer hfe. 


whether you judge a body as a pack 
bos xa red vou tl 
that vour bexly dollar buws mer 


w ver. 


of these things when it buws a beaut: 


~ 


FREE BOOKLET 


“Profit Pointers,” new, free booklet 
by Batavia Body Company, Ba- 
tavia, Illinois, is interesting, in- 
formative. Copies are available on 
request. 


| 
“4 
intormetive Boobiet. 


POINTERS 


BATAVIA BODY CO. 


BATAVIA, KLINOIS 
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DIABETIC 
ICE CREAM 
Sold Here 


VER the years in trade circles, the possibility of preparing frozen desserts for con- 

2 Rosa chained to restricted diets has often been discussed. It was well known 
that a substantial percentage of the population could not eat we cream or sherbet 
because of low sugar intake diets or carbohydrate-restricted diets. 

The problem had long intrigued Arthur Bruggemeier, Production Manager of the 
Liberty Ice Cream Company of Cleveland, Ohio. Art, who is recognized as one of the 
leaders in the held, was aware that diabetic desserts would enjoy a sizable market but 
the problem of making a frozen product that would be palatable and tempting without 
the use of cane sugar appeared insurmountable. 

Finally, with the consent of Leo Kurkell, President. and M. Wolf, Vice-President 
of Liberty Ice Cream Company, Art Bruggemeier took his problem to the Cleveland 
Health Department and food officials. Step by step, with their knowledge and ap- 


prowal, Art worked out his formula for a diabetic frozen dessert to be labeled and sold 
as imitation we cream. 

In April, 1950, a product tound to be commercially teasible was placed on the 
Cleveland market. It was limited to drug and health stores and put up solely in a spe 
cially printed one-pint Handy-Serv container. The carton, distinctively different from 
the regular line of packaged ice cream is clearly marked “Diabetic Frozen Dessert” and 
labeled as imitation ice cream, specially prepared tor restricted diets. 

Linder state laws a display sign had to be used stating that imitation ice cream 


(_enfiewed on 78) 


CLEARLY INDICATED in large letters 
on Liberty ice Cream Compeny's pect 
oge for its new product for persons liv 
"Gg On restricted diets are the word: 
Diabetic Frozen Dessert.” The phrase 
imitation ice Cream” eho appears 
Sales of this unique delicacy are steadily 
mereating, Liberty official report. and 
prospects for eapension of this line ore 
good. Currently the produc? « pect 
eged m pint Mandy-Serv conteiners 
manutactured by Butler Paper Products 
Company of Toledo (see ediecent 
photograph) 


ce 


teat 
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; the tiny drop... 


“just 
adrop 
in the 
bucket” 
that’s 
how much 
stabilizer 
you use, com- 
pared with the 
amounts of other in- 
gredients in your formula 


vy But that drop does a tremen- 


dous job. ..can make a great differ. 


enceinthesale of yOurice cream 


texture tree of ice, the smoothness of 
biended ingredients, the bursting torth of de 


licious flavor...all these may depend on the 


performance of this “drop” of stabilizer 


Stabilizer that delivers exceptional performance in 
ine ice cream mix is the new and vastly superior 
English geiatine, SPA° And SPA costs substantially less 
than ordinary gelatines. vx SPA has been perfected bya 
new, unique process to do one specific job...to stabilize 

ice cream. Every property, every function of SPA has 

been developed and is ideally suited to the needs, 
the problems and the processes o! ice cream 
manutacture. v» SPA is a product of B. Young & 
Company, famous for fine gelatines since 
1818. Let us send you a sample, or 


additional information about 
SPA. Write today to: 


B. Young & Company of America, Ltd. 
20 Exchange Place, New York 5, N.Y. 
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SALESMEN BELOME COWBUYS 


RCTIC Dairy Products Company of Kansas City, 
Missourt. demonstrated recently the art of increas 


ing ice cream sales by means of clever promotion of a 
unique and tasty flavor 


The flavor in question is “Texas Pecan,” described as 
being “like shell roasted pecans from the campfire blended 
into the famous Texas Pecan Praline.” The promotion 
made “Texas Rangers” out of the Arctic salesmen and 
merchandising men and involved the placement of extensive 


point-of-sale displays in dealers’ windows. 


Starting Point 


Starting point of the program was the day an unusually 
attired man walked into the ofhees of the Arctic Dairy 
dressed in cow boy 


Products Company The man was 


11 
clothes, including a ten-gallon hat and a gay, colortul scart 


adorned his neck. It turned out that he was a representa 
uve of the Pangburn Company, Fort Worth, Texas, man- 
ufacturers of brittle favors for ie cream. His purpose 
and when the 


Arctic Dairy people had heard him out, they adopted the 


was to introduce an interesting program 


program for use in their outlets. 
Before long, lite-sure cowbov and cowgirl dominations, 
in full calor, were placed in windows of these retail stores. 
(See acCOOMPany ing tilustration.} Dealers were hoth amused 


and enthusiastic when they were visited by Arctic salesmen 
who appeared dressed like Texas Rangers, and hastened to 
make full use of the abundant point-of-sale advertising 
materials teaturing plates of Texas Pecan ie cream. 

These were desc ribed by L. S. Hitchcock, 


Vice President of the Arctic Dairy Products Company, 
who said: 


The results? 


“We enjoyed a record-breaking sale due to having a 
hne flavor and a good merchandising program. The whole 
campaign was colorful. Our drivers were enthusiastic, our 
dealers were enthusiastic, and afrer all, that is what it 


takes to sell we cream. 


"I think that it all we cream manutacturers would go 
all-out on point-of-sale maternal and conduct campaigns 
to get a good posting job done at the dealers’ places that 
the ice cream gallonage over the country would take on a 
tremendous growth.” 


Thoroughly Tested 


The Pangburn Company reports that this unusual pro- 
gram has been thoroughly tested in various parts of Mis- 
sourt, Ohio, Florida, Alabama, Texas and Kansas, and that 
both the firm's Texas Pecan flavor and its supporting pro- 
motion have met with “marked success” im these areas. 
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Barry ... hurry... hurry! There's still time to 
climb aboard the Sealright bandwagon! Jump up— 
and see that your company gets the benefit of this 
nationally advertised Ice Cream Recipe Contest 
plus local tie-in material that will boost your sales of 
Nestyle packaged ice cream. 


On July 8 another full page ad will tell Saturday 
Evening Post reade®® how to enter this giant 
$10,000.00 prize contest. Many shoppers in your 
community will be looking for Official Entry Blanks 
and Sealright packaged ice cream. 


Dont’ miss out on this big opportunity! Write for a 
Contest Kit immediately, and find out how you can 
make this national contest YOUR contest locally! 


Listed below are just\a' few of the hundreds of 
concerns that have already tied in with this peles- 
building promotion: a 

Worthington Creamery & Produce Co., Worthington, 
Minn.; Jacobs Ice Cream Co., Torrington, Conn.;, Pierre's 
lee Cream Co., Cleweland, Ohio; Katz Drug Co., Kansas 
Caty, Mo. Velwet Freeze, Kansas City, Mo. Gandrud Ice 
Cream Co., Redwood Falls, Minn.; Lagomarcino-Crupe 
Co., Burlington, lowa; Cardani, Inc., Long Island City, N_Y. 


Naugatuck Dairy Ice Cream Co., Naugatuck, Conn.,; 
Matthews Stores, Inc., St. Johas, Mich.; Lily Ice Cream Co., 
Phoentx, Ariz.; Senovhurst Ice Cream, Wilmington, Mass. 
Christies Ice Cream, Boston, Mass. Nacogdoches Ice 
(ream Co., Nacogdoches, Texas; The Lando Ice Cream 
Co., Wheeling, W. Va. Froven Custard Mig. Co., Minne- 
apolis, Minn.; Ridgecrest Ice Cream Co., Florence, South 
Carolina, Candy Kitchen Ice Cream Co., Naperville, Il; 
Fairview Dairy, Inc., Latrobe, Pa. 


Borden Co. White Dairy Products Division, Raleigh, N.C.; 
LaSalle Ice Cream Co., Northampton, Mass; Mays, Inc 
St. Paul, Minn.; East Fod Creamery, Grand Rapids, Mich., 
Dutch Maid, Inc.. Kenosha, Wisc, Grubb's Ice Cream, 
(leona, Pa.; Bell Ice Cream & Milk Co., Temple, Texas; 


Clovismaid Dairy, Clowis, N.M. Colonial lce Cream & 
Milk Co., Lampasas, Texas; Roszel!l Co., Peoria, Il, New 
Era Diary, Carbondale, Ul; Chambertin Ice Cream Co., 
Lafayette, Indiana. 


Phildeiphia Dairy Products Co., Philadelphia, Pa.; 
Marigold Dairies, Rochester, Minn, Home 
Sweetwater, Texas; Longhorn Creamery, Abilene, Texas; 
Vandervoorts Creamery, Sweetwater, Texas, Cream- 
ery, Browoawood, Texas; Kerr View Farms, Kerrville, 
Texas; Metzger's Dairy, San Antonio, Texas; Button Ice 
Cream Co., Austin, Texas; Walling Creamery, San Marco, 
Texas; Central Dairy Products Co., Oklahoma City, Okla. 
Hawk Dairies, Tulea, Oklahoma; Watson's Ice (Cream 
Factory, Lake (haries, La., Pleasant Farms Diary, Pt. Pleas. 
amt, N.}.. Dasry Test Cream Co., Providence, 


pares Supes Rich lee Cream, Williams Bay, Wisc, The 
ce Cream Shops, Madison, Wisc. Thompson ice Cream 
Chicago, U1; Beatrice Foods Co., Denver, Colo., Pen- 
sacola Dairy, Pensacola, Fla; Petroskey Packing Co., 
Petoskey, Mich. enteld’s Ice Cream, Mitchell, §.D.; 
Clover Creamery, Va. Land Sun Creamery, 
Miam: Beach, Fia.; Dairies, Leakewille, N.C: Bass- 
etts Dairy, Bristol, Va trips ice Cream Co., Auburn, 


Koeer Dairy Co., Fargo, N.D. North Sear Dairy, Fergus 
Falls, Minn.; Arundel ice Co., Baltimore, Gold Medal 
Dairy Products Co., Ocala, Pla, Sceffens Garden Farm Dairy, 
Denver, Colo. Dairy Gold Foods Co., Fort Collins, Colo. 
Whitmore’s Creamery, Michell, Neb. Arctic lee Cream 
Co., Dallas, Texas; Texas Dairy Produce, Childress, Texan; 
Sunshine Ice Cream Co., Albuquerque, N.M., Lamb Ice 
(ream & Milk Co... Labbock, Texas 


Sealright 


SANITARY PAPER CONTAINERS 


getting 
the Bandwagon 


SEALRIGHT INC, Felten, Ramses City, Kansas; Seatright Pecific itd. Les Angeles, CANADIAN SEALRIGHT LTD., Peterbereegh, Ontario, Conade 
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National Publicity Focuses 


Opotlight On Uairy Foods 


Done foods are in the spotlight thi month as a 


series of concentrated promonon programs focus the 


attention of American consumers on these products 
by means of newspapers, magazines, radio and television, 


window displays, and other 
advertising media. 

June Dairy Month notices 
are helping increase aware- 
ness on the part of the buy- 
public, and manufactur. 
toods are 
OT ting this campaign to 


ers of dairy 
move ther products from 
toad store shelves and cab. 
nets to ftamily tables by 
various methads 

For example, route sales 
men afe suggesting diversi 
hed uses of dairy toods to 
homemakers, plant em. 
plovees are being urged to 
toods 
extensive pomnt-of sale ma 
utilized, 
outlets 


consume more dairy 


terials are being 


of tood 


are being advised on mer. 


managers 


chanduing procedures, spe- 


‘ ial 


sales teatures, devised 

tor weekly Promotions dur. 

ing the enure month, have 

been devised, and plans are 

being made to allow for 

capitalizing on the annual campaign in 
months 


subsequent 


Many suggestions as to how sales of dairy foods can 
best be stumulated have been advanced by leading members 
of the industry. Robert HM. North, of the International 
Assocciation of Ice Cream Manutacturers, recommended 
hnding someone “who will tell your story sympathetically” 
as a most effective approach to good public relanons tech 
nique. 

According to Mr. North, June Dairy Month “extends 
this opportunity, tor many organized groups are observing 
this period in an effort to assist the dairy industry in build 
wig understanding. We can obtain their invaluable aid 


by turnishing background facts and encouraging them.” 


‘4 


Headlining June on the market front is one of the most 
extensive advertising and merchandising drives ever to fea 
ture ie cream. Spearheaded by the American Dairy As 
sociation, Look Magazine, Super Market Merchandising 

and the International Associ- 
ation of Ice Cream Manu- 
facturers, the ice cream 
campaign enlists a galaxy 
of related food manufactur- 
ers and retail food outlets 
to cover the nation coast to 
coast with a publicity broad- 
side designed to produce 
record - breaking ice cream 
sales. 

Poiuting the way, color- 
ful ke cream ads ot the 
American Dairy Association 
torm the centerpiece tor the 
Ice Cream Fesuval cam- 
paign as they reach millions 
through the June 10 issue 
ot Saturday Evening Post, 
the June 4 issue of Amert- 
can Weekly, and the June 
20 issue of Look Magazine. 

“Ice Cream Every Day a 
Different Way,” exclaims 
the ADA ad, in sales- 
pointed copy and appetite- 
tempting illustrations, fea- 
turing home style banana 

split, blueberry pie a la mode, cake a la mode, ice cream 
and fruit cocktail and the cone filled with chocolate ice 
cream (See accompanying ilustration). 


Parading the goodness of we cream, leading related food 
manufacturers put the full force of their advertising and 
merchandising behind the Ice Cream Festival on a nation- 


ide scope 


Note also the line-up of editorial cooperation in the drive 
turnished by such publications as Look Magazine, True 
Confesnons and Super Market Merchandising. 

“Ice Cream is a Good Mixer,” reads the double page 


editorial feature in the June 20 Look Magazine (on sale 
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“SODA FOUNTAIN OPERATION” 


by A. CHARLES DRAPER 
Foremost Authority on Fountain Planning & Operation 


$$ $$ * WHAT iS 1T? pages of practical, tested methods to 
CONTENTS install and operate soda fountains. No theory, just plain ex- 

1 Layout sess perience and ideas currently in use to save labor, footsteps, . 

time, and MAKE MORE MONEY at the soda fountain. 

HOW TO USE IT Read it yourself av a day to da 

Feuntaine guide to profits, management, customer service, and values 

wt M ' | retailing. Then give it to your salesmen, give it to your req : 


Soda Fountain Figures Defined WHY YOU NEED ONE this booklet 
1V in-store location of Fountain 
Sede Values 


V Four Basis Functions 


Djshweshing——Customer Service 
Vi Approach to Layout 


and the special money saving offer 


; | being printed on this first press run. You may 
Comparison of Fountain Types 


copies at quantity discounts 


SPECIAL OFFER 


Now vou can ges copies of this valuable hook at greatel gallonage and greater profits. 


Special Quantity Discounts. Youll want copies 
for yourself, your salesmen, and your dealers. I posed of, 


will help you show your retailers how to get at these special low rates. 


CLIP AND MAIL TODAY — LIMITED QUANTITY AVAILABLE 


QUANTITY 
DISCOUNTS | 


We Want to Use Your Book! 


Please send us copies of your new 75 page book, 
1.4 copies $1.00 each ‘Soda Fountain Operation, at the Special Quantity Discounts 
shown. Check is enclosed. 
5-9 copies * 
10-24 copies zs Name 
' COMPANY 
25 up ADDRESS 
 Crry STATE 
i 


MAIL TO ICE CREAM FIELD, 19 W. 44TH ST., 


tailers and best of all, give it to prospective retail accounts, 


can save vow 
headaches and avoid mistakes for the retailers. It ia well ila 


lustrated with charts and a breakdown of cost in operating 
Equipment—How te Choose It various departments of drug and other retail stores | 


Soda — Food _ HOW TO GET COPY Never before published in book | 


form, your copy is now available by using the coupon below 
finiv limited copies are 


have extra 


7 
This offer 


may be withdrawn when quantity of books ix dis 


Order now as manv books as vou need 


witeble Menu— Pric 
P 
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| 
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HERE AT VANILLA LABORATORIES, with a 
33-year reputation to guard, there is no 
| teeter-tottering in the quality of our Vanilla. 


Our customers expect uniform strength and bouquet 
in oll the Vanilla they buy, and that 
is exactly what we guorontee to give them. 


Yes, when our speciclists have once found the right 
formula for any particular product, they see 
to it thot every shipment is exactly alike 
the year ‘round—summer, fall, winter and spring. 


if you havea Vanilla Problem—remember, our 
business has been built by supplying our customers 
with the right Vanilla and KEEPING it always uniform. 


PURES 
anilla Laboratories, Inc. 
Rechester, N.Y. POWDERS 
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Firms Combine To 


Turn Out New Ice 


Cream Package 


NEW rectangular ice cream package designed for 

high speed automatic packaging has been market 

tested for consumer reaction under the auspices of 
Marathon Corporation, Menasha, Wisconsin, manutac- 
turer of the carton, and Ex-Cell-O Corporation, Detroit, 
Michigan, designer of a pilot model automatic packaging 
machine tor the carton. 

The package sizes will range from 3.2 ounces to 6 
ounces and the whole range of sizes can be packaged auto 
matically on the same machine. Two types of packages are 
available. One is designed so that the ice cream can be 
eaten directly from the package. This package has a spoon 
affixed and is opened simply by raising the tear flap and 
removing the cover. The other package, without a spoon, 
is designed particularly tor measured portion use. It opens 
easily, so that the right portion of ice cream can be dropped 
trom the package on to a dish or into a soda. 

Although the new package, a smaller version of Mara- 
thon’s linerless ice cream carton, was developed chiefly for 
the take-home and concession markets, considerable interest 
in the small carton is being shown by soda fountains and 
restaurants. Managers like the idea of portion control be- 
cause it gives them accurate costs. Portions served in malted 
milks, milk shakes, sodas and sundaes are always uniform. 

One aspect that should appeal to the home market is 
the tact that the miniature carton has a certain amount of 
fascination for children. Its designers point out that chil- 
dren coming home from school can help themselves to a 
carton, sparing Mother the time and dishes she would use 
in dipping ice cream for them. Even when the individual 
portions are removed from the packages to be used as 
party desserts, they are time-savers and make a neat-looking 
dish. 

The “spoon-in” version makes the package adaptab'e to 
vending machines and the concession industry as we'll. 

With the thought of directing the smal! individual por 
tions to home CONSUM Ptlon and soda fountain use first, 
with a later prgram for the concession trade, the spoon was 
omitted in the first package tests. Tests on the “spoon in” 
packages are now underway. 

So that Marathon’s Sales Research Department could 
be close to the initial tests, the first trials were conducted 
in cities close to Marathon’s plant. Users filled in ques- 
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nonnaires telling what they liked or did not like abour the 
quarter pints. Their opinions gave the package designers 
helpful tm! the carton salabulity. 
The portion packages were also tested in a Milwaukee 
restaurant and soda fountain to obtain information about 
that phase of their use. Reports showed the packages were 
opening easily, and disposal of the paper was accomplished 
without difhculty. Users spoke highly of the advantages 
of speed, economy and cleanliness offered by the individual 


cartons. 
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ALES ot all products manufactured by 765 ice cream 
manufacturers in the United States in 1949 decreased 
3.64 per cent from the sales of the same products in 
1948, according to the rwenty-hfth annual Ice Cream Sales 
Index issued by the International Association of Ice Cream 
Manufacturers 

The American plants surveyed reported sales of 296,. 
403,689 gallons of we cream in 1949 as compared to 
417,610,328 gallons in 1948. Forty Canadian plants re- 
ported a 10.84 per cent decrease in sales in 1949. 

From the statistics compiled by the International's De 
partment of Statisnes and Accounting of which O'Neal 
M. Johnson is Manager, it seems apparent that disposable 
income has resumed its role as the primary factor in ice 


SALES ANALYSIS BY STATES 
1949 
‘ om pared ‘ om pared 
with 1948 wrth 1947 
North Atlant States 
New England 
New York O01 
Penneslvania 2.29 
New Jersey 13.62 18.07 
Muarviend, Delaware & LD. 10.19 
Central bastern States 
Indiana 1.32 5.96 
414 7.46 
Michigan 2.79 10.4% 
Wim 6.48 
Miidlewestern States 
Minnesots 
lows » 4.91 
Missour: 10.98 
Kansas 2.44 4.15 
Nebraska 6.70 
Nerth A South Dekeots 2.21 
Southern States 
A West Virginia 12.21 
North & South Carolina 1.46 1.72 
16.68 10.69 
A hy 4.76 
7.9? 1.31 
Alabama, Loumana 10.42 0.47 
A Arkansas 4.90 +o” 
Texas 
VU estern States 
( elorade, Utah A Newada 0.04 29 
vomeng, Montana A Idaho t.12 16.14 
regen A W eahington 11.37 
‘4 aliformia 16 21.29 
Arivera A New Meano Py 
Lineted States 9.15 


cream purchases. In the previous Sales Index, the selling 
price of ice cream was found to be most significant in its 
effect on sales. 


Weather Good 


Temperatures in 1949 were on the side of the ice cream 
manutacturers, the Sales Index indicates. Normal tempera- 
tures during the period from May | through August 31 
were enjoyed, and above-normal temperatures were expert- 
enced in many parts of the country. In spite of the above- 
normal weather, however, June was the only month of these 
best ice cream-producing months in which sales increased 
1948. 


amounting to 1.42 per cent for these months. In October 


over The total decrease- was, nevertheless, small, 
and December, when temperatures were on the average 
slightly higher than normal, the sales of we cream also 
increased somewhat above 1948 sales for the same period. 

lee cream amounted to 88.32 per cent of the total sales 
of all products turned out by ice cream manutacturers in 
1949. Ice milk and other low tat products represented 3.81 
per cent of sales; milk sherbet, 3.26 per cent; and fruit 
wes, 4.61 per cent. In 1948, ice cream sales amounted to 
89.42 per cent of all sales, so 1949's hgure is 1.10 per cent 
less than the previous year’s. 


New York's Sales Are Up 


New York State was the only state in the North Arlan- 
tic district that expenenced an increase in sales. The in- 
crease amounted to 1.05 per cent, according to the Sales 
Index. Sales in 1949 in the area decreased by 2.9 per cent 
trom 1948. 

Pennsvivamia had the smallest decrease of any of the 
New Tersey suffered 


A prolonged strike 


states in this group — 2.29 per cent 


the largest decrease 15.62 per cent. 
in that state was largely responsible for the loss in sales. 

I he sales all products sold by ice cream manufac: 
rurers in the ( entral I astern states in 1Y49 were 3.06 per 
Wisconsin was the only Central 
The 
largest de- 


cent below sales in 1 Y4S 


b-astern state to eniov an increase tor the entire vear 


increase was U1 per cent. Ohw suffered the 


crease AY per cent lilnouw was second with 4.04 per 


eent. Indiana had the smallest decrease 32 per cent 


A decrease of 2.95 per cent im sales during 1949 as com- 
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pared to 1948 was undergone by the Middlewestern Scates. 
Only the North Adantic states had a smaller decrease. 
lowa was the only one of the states in the Middlewestern 
area to achieve sales gains in 1949. Its increase was 0.49 


per cent. Missouri suffered the largest decrease — 5.58 per 


cent. 


Worst Drop in South 


In the Southern States, the decrease in sales of 6.78 per 
cent represented the largest drop in sales of any group of 
states. The Southern States were the only group of states 
in the country in which no single state gained in sales 
during 1949 over the previous year. 

Georgia's decrease of 16.68 per cent was the largest and 
Florida's decrease of 2.16 per cent was the smallest. North 
and South Carolina's sales dropped 3.46 per cent. 

The Western States in 1949 had a decrease in sales for 
the entire district of 4.12 per cent. California was the only 
state in this area to suffer a loss in sales. Its sales dropped 
6.16 per cent. Colorado, Utah and Nevada gained 0.04 
per cent; Oregon and Washington gained 1.82 per cent; 
Wyoming, Montana and Idaho gained 3.12 per cent; and 
not enough reports were received from Arizona and New 
Mexico to include them in the Sales Index summary. 

Included in the latest Sales Index is information per 
taining to the seasonable variations in ice cream sales, 


DESIGNED WITH YOU IN 


Tus new Barry & Baily refrigerated body is especially 


designed with an eve toward your delivery problems. 


This body is built on outriggers to reduce height and 
bring loading level close to the pavement. It is mounted 
in such a manner that it may be removed from chassis 
with outriggers in place. Constructed of hard allov alumi- 
num extrusions throughout. Note the unusually large 
1320 gal. capacity on such a short wheel base. 


ICE CREAM SALES INDEX 
January — 2.45 
February 
March 
— $38 
Jan. Int through April MWh, 1949 ~ 465 
May ~ Oo 
June 192 
July — 
August 
May la through August 1949 ~ 
Jan. let through August fist, 1949 ~ 2.98 
September 
October 406 
November 
December + O16 
Sept. la through December tia, 1949 ~ O74 
Jan. lat through December tia, 1949 ~ 64 


wholesale and retail production of ice cream, per capita 
production of ice cream, size of ice cream plants, and ice 
cream expense dollars. 

Copies of the Ice Cream Sales Index, titled Special Bul- 
letin No, 76, are available from the Department of Statis- 
tics and Accounting, International Association of Ice 


Cream Manufacturers, 1105 Barr Building, Washington 6, 7 


D. C. Price us $1.00 except to association members. 


MIND 


All-Alaminam Body — Capacity 1320 gallon. 


Front compartment 58° long, 78” wide, 53° high 
Center 48” long. 78° wide, 45%" high 


Rear 29° leng, 78” wide, 53° high 
This design provides a new ease of handling your pay- 
load, plus the rugged ultra-lightness of All-Aluminum 
construction. It's a combination which will reduce your 
operating costs to a minimum 

Complete details at your request. 


Pioneers In All-Alumimam Structure 


BARRY & BAILY CO. 


2421 North 27th Srreet 


“Since the Days of the Covered Wagon” 


Philadelphia 32, Pa. 
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ice Cream Cake “ 


T is the experience of most 
Ke <cfeam manufacturers 
that, sales increase when the 
COMSUITNCT offered unique va- 
rieties of flavor and combina 
tions of ie cream with other 
tempting bakery or food prod- 


ucts. Recognizing hasic 


fact. «we cream companies are 


looking tor specialnes hacked 

by promotional material that 

will increase gallonage month 


by month throughout the vear 


The consistent demand for 
the original vanilla ice cream 
rolled into the chocolate cake 
roll as developed by the Newly 
W eds Baking Company, Chi- 
cago, has now brought about a 
series ct unusual flavor combr. 
nations. Market tests have 


CONCIUSIVE|Y Shown chaco- 


on pepe 108) 
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All the true, rich flavor 


FREE — Sales helps to brin 


Ask your Johnston Representative about proven sales helps to 


you extra profits! 


boost your pronts And. rememix f. when you use Johnston (oat 
ing, you re using the finest. Real chocolate flavor brings ‘em back 
for more and more' 
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FRIGIDAIRE 


ice Cream Cabinets 


Reems: and Trucks 
Fountains Freesers Merdening 
Fquipmen! to: Sede 


Sewerage Coolers Milk Coolers + Woter Coolers + Air Conditioners 
tee Makers Diepley Cases + Lere Sell. Serwers 


Cooling Unite + Compressors 


1. Beautiful styling by world-famed Rav. 
mond Loewy ia ane bag reason why 
B rigsdaire get preferred 
tien stores where they can se il 


lor vou 


Improved white Dura-Lids 


now are molded of 
& few extra tough 
plastic the re 
thick insulated 


vet leather t. 


3. One-piece stainless steel top is cary 


te keep Clean and ins iting. 


4. Reserve 
Design permite 
shocking a greater 
quantity of prod. 
tects with wort ally 
in 


the ne used. 


5. Even temperature 


cream at 
Met -right firmness 
for ser, of lake. 
home. 


6, Etticiency-Plus Condenser i. placed at 


bert tern of cabinet “where Cooler ait 


assures Ma eth ie 


7 Frigidaire Coid-Contro! 
accrsshle 
permits full range tem 
perature adiustment 


to suit conmditpons 


Frigidaire Meter-Miser 


has set records 


Ice Cream June 1950 


4 
| 
. 
| 
= 
/ 
i | a ee 
" 
x 
3 
} 
= 
= 
aki 
Ce 
; 
4 


Retail outlets that ordinarily 
would not sell enough ice cream 
to speak about have been 
achieving unprecedented profits 
by means of the installation of 
sundae-making facilities. A fill- 
ing station and a roadside diner 
are two cases in point. Here's 
their success stories. 


SUNHAES MEAN BUSINESS 


HEN a filling station more than 

cream sales, it’s time for ice cream 

to examine the establishment's case history to de- 
termine if this type of gallonage gaining can be dupli- 
cated in similar outlets in other parts of the country. 


triples its ice 
manufacturers 


To learn the facts in the case, Ice Cream Fretp con- 
sulted a sales department executive of one of the South's 
leading ice cream manufacturers. He reported that the 
gasoline dealer in question, located in an urban area, sold 
groceries, sandwiches, and a little ice cream prior to the 
launching of an experiment designed to help him increase 
his profits by boosting ice cream sales. 

The experiment involved the installation of a Servwell 
Set, consisting of sundae toppings, a handsome plastic 
tray, five silver serving ladles, five stainless steel dispensing 
jar tops, one hundred paper serving cups, and one hundred 
wooden spoons. Also installed was a large-size ice cream 
cabinet, to replace the dealer's three-hole unit. It didn’t 
take long before the success of the experiment was a matter 
of record. 


Comparing the gross of the same three months in suc- 
cessive years, the filing station’s books indicated that ice 
cream purchases had jumped from $22.47 to $94.90 in 
one month, trom $31.17 to $146.95 the next, and from 
$92.67 to $199.85 during the last of the three months in 
which comparisons were made. Total sales for the three 
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months in the first year were $146.31, and for the three 
months in the second year, $441.70; this comprises a gain 
of more than 300 per cent. 

In a letter to Limpert Bros., Inc., Vineland, New Jersey, 
suppliers of the Servwell Sets, the we cream sales executive 
noted that “we are pleased with the progress this dealer has 
made and we certainly fee! that the Serwwell Set was very 
largely responsible for his progress.” 

He also reported on the sales of eleven other dealers that 
have recently installed Servwell Sets. Again using three. 
month periods in successive years as a basis for companson, 
he tound that we cream purchases increased from $1,892.58 
to $2,927.84, a jump of $1,035.26. 

Similar accounts of gallonage gains resulting from the 
use of the sundae equipment have been received. One came 
from Lester P. Nucci, owner of a roadside diner in Vine- 
land. Mr. Nucci disclosed that since putting in a Servwell 
Set ice cream sales have doubled in his establishment. As 
a matter of fact, Mr. Nucci said, about sixty to seventy 
per cent of all his ice cream sales are sundaes. 

The Servwell Sets measure by by 414". Top 
pings are dispensed from the sterilized jars in which they 
are shipped, and are tormulated to keep fresh without re- 
frigeration for the length of time normally required to 
dispose of a full jar. Flavors available in the standard 
set include chocolate, pineapple, crushed cherries, straw- 
berry, and maple walnut. 
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Surrey Shows 
Better Plants. 
More Dealers 


NOTE of optimism was recorded with regard to 
the present and future success of the country’s ice 
cream manufacturers with the publication of the 
results of a new survey recently completed by the Institute 
of Ice Cream Opinion, an independent tact-hnding organ: 


zation active since 1939 un the we cream industry. 


The survey indicated that seventy-seven per cent of those 
ice cream manufacturers polled have achieved some im- 
provement in their plants within the last year. An over: 


whelming majority of these improvements were completed 
in 


Ni 


Twenty per cent of the we cream manutacturers polled 
maintained the status quo with regard to their ice cream 
plants. Many of these, however, indicated that they had 
completed alterations just pnor to the period covered by 
the question “Have you umproved your plant in 1950?” 
Others indicated intentions of instituting improvements in 
the near future Three per cent ot those polled did nent 


GivW 


comment on thus question. 


Increased Business Likely 


The Ice Cream Institute of Opinion poll also revealed 
that exghty per cent of the ice cream manufacturers who 
responded to the question “Have you increased the num 
ber of dealer outlets?” answered in the affirmative. Only 
fourteen per cent of those ice cream manufacturers polled 
reported no gains with regard to new dealers, while six 
per cent of the responses failed to include a comment on 


this question, 
The nature of these results apparently foretells increased 
business tor the marpority of the nation s ke cfeam manu 


tacturers. With plants geared for faster and higher pro 


ONIYNLIVINNVA 


duction and with the number of outlets steadily increasing, 
if appears that aggressive merchandising on the part of the 
people who produce the popular dairy food will result in 
unprecedented gallonage gains 

Che Institute of Ice Cream Opinion was established in 


May, 1939, as an independent research agency. From time 


to tume, the Institute has conducted surveys which have 
resulted in statistical presentations of various phases of 


we cream industry Vital problems. 


AVOOI S$OV@ GIIVIOSN! Adar #7080 


Aaseaar 


Subiects have rangead from shrinkage dithculties and 


other production department headaches to merchandising 


ideas and saies MCips. 


Th. Institute of ice (.ream tunctions bv means of finan- 


tal suppert contributed hy Ice Ceram Fretp. 
i. 


o4 lor Cream Freip, June 1950 


wh 
~ 
4 
‘ 
‘ 
4 
3 
Phy 
a 
a 
Z 
| 
: 
ie 


CREAM manulecturers 
have found Puritose “high eon. 
version” Corn Syrup gives su- 


Puritose 
CORN SYRUP 


perior results ... 18 of consiat- 
ently uniform high quality. In 
the manufacture of ices, sher- / 
bets and ice cream 


has won much favor... pre 


duces a smooth twitha dextrose 


ORN SYRUP 


of we ervstals. 


Glebe, ond ore regitered 
woede mare: of Corn Pr oducts Ret 
Mew Yoru. 


Full technecal service, no obligation 


CORN PRODUCTS REFINING COMPANY. 17 BATTERY PLACE, NEW VORK 4, N.Y. 
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LICH of the populanty that ice cream enjoys 
due to the large number of vareties that are made 
available to the consumer. Consumer preference 
tor flavers vary with the season of the vear, the section of 
the country, the age group, the sex, income level, and to a 
certain extent nationality prevailing in certain sections of a 
city 


Vanilla is by tar the most popular of all ice cream fla. 


vors, One reason for this uw that vanilla we cream is the 
Dasic ke cream for tountam service involving the popular 
soudas and sundacs Ir Was Te ently brought to the author's 
attention that the high percentage of sales for vanilla does 
not necessarily hold true tor an all package business. A 
particular manufacturer calculated what his selling prices 
should be on the basis that fifty per cent of his sales would 


he vanilla we cream. He soon discovered that tor his par 


of business (packages sold through tood 
stores) the htty per cent figure was too high and that 


thirty-three per cent was more nearly correct. 


The umportance of correlaung sight with taste is recog 
nized by all tood connouseurs. The mere sight of attractive 
looking food will start the secretion of the digestive juices. 
Mediocre food will somenumes be accepted by the consumer 
if it looks appetizing and is supplied im an attractive pack 
age. Proper selection and use of coloring thereby becomes 
an important phase of we cream flavoring. 


BY PROFESSOR P. H. TRACY 


University of Mlinois 
Urbana, Illinois 


Considerable emphasis ts being placed upon consumer 
tests as criteria ot Consumer preferences. A revicw of stud- 
ves made at the University of Illinois as to why they bought 
we cream might be of interest. Numerous reasons were giv- 
en, such as its convemence, its relative cost as compared with 
other desserts, its popularity, and its food value. The an- 
swer given in ninety-five per cent of the cases was “T like it.” 
This should be of particular interest to a group of flavor ex- 
perts. People eat we cream primarily because they like it. 
Why do they like it? Because it tastes good. Why does it 
taste good? Principally because of its flavor. The continued 
acceptance of ice cream and the future development ot the 
we cream industry theretore hes partially at least in the 
hands of the flavoring industry. The extent to which you 
serve the ice cream industry well will determine the extent 
to which both me cream manutacturers and flavor manu- 
tacturers will prosper. 


What can be done to influence people to cat more ice 
cream? What can be done to cause more people to eat 
commercial we cream? What is there about commercial 
we cream that some consumers object to? Whar flavors or 
combinations of flavors do ice cream customers prefer? In 
arriving at an answer to these questions consideration 
should be given of course to the fact that consumer pref.- 
erences vary as pointed out above. 


The problem of the determination of consumers preter 
ences was studied at the University of bv two meth- 


ods. hirst by questionnaire and second hy actual sampling. 
A questionnaire was sent to LAN customers on a milk route. 


Of the 200 who answered the questionnaire, seventy-six per 
cent undicated thev had served ice cream within the last 
month. In response to the question, “why don’t you serve 


we cream more often?” the reason most commonly given 
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was the inconvenience of purchasing it. A number were 
interested in securing greater variety and better quality 
flavors. The final question asked was “list the three most 
important things which would cause you to serve ice cream 
more often.” The consensus of opinion was that the con. 
sumer must have better assurance of the sanitary quality 
of ice cream together with an inexpensive home delivery 
system, and facilities for keepung the ice cream hard until 
ready to serve. 


The second part of the Illinois study was the determina- 
tion, by actual sampling, of the type of ice cream the con- 
suming public prefers. Over 200 adults assisted in each of 
the two tests. The results showed that a majority ef the 
women preferred the we cream with the heaviest, and most 
resistant body. On the high (eighteen per cent) versus 
medium (twelve per cent) butter fat ice cream tests a large 
majority of the consumers preferred the body of the high 
fat ice cream. The outstanding comment pertaining to 
flavor was sweetness rather than richness. A slight majority 
preferred the flavor of the medium fat product. When 
comparing ice cream containing thirteen per cent m.s.n.f. 
with one containing 10.5°,, the preference was decidedly 
in favor of the product with higher serum solids. The most 
frequent comment was that the higher serium solids prod- 
uct tasted richer. When comparing ice cream frozen on a 
batch freezer with that frozen on the continuous freezer, 
the preference was definitely in tavor of the ice cream tro- 
zen on the continuous freezer. Consumers seem to prefer 
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ceeaM manufacturers everywhere acclaim the gallon 
| age building qualities at Bob ette.* Cet vour 19) gallon 
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an ice cream with smooth texture and a somewhat resistant 
type of body. 

When comparing «xe creams with no gelatin with that 
contaiming the usual amount (.35.) and that containing 
more than the usual amount (.6°..) of a stabilizer the ma- 
jority considered the ice creams with the medium and high 
gelatin content not only smoother but also richer and 


better in flavor. 


Women More Definite 


The tests of the ice creams having 12.5 ,, 14.5, and 
seventeen per cent sucrose showed a slight preference for 
the ice cream having the 14.5. sugar content. The preter- 
ence tor each sugar level was 12.5, sugar: 18.7°,; 14.5% 
sugar: 34.1°.; amd 17, sugar: 31.7... Most consumers 
preter 14.5—seventeen per cent sugar in their ice cream. 
When judged on the basis of body, a slightly greater per- 
centage picked the high sugar product first. Here again it ~ 
is interesting to note that the women had a more definite 
preference to the flavor and body of the high sugar ce § 
cream than did the men. In all tests the women judges 7 
seemed to have more definite opinions regarding possible 
differences in flavor and body than did the men. 

When comparing colored and uncolored vanilla ie 
cream, approximately htty per cent chose the colored ice 
cream and twenty-seven had no choice. Some of the com- 7 
mon reasons for selecting the colored ice cream were a lik- | 


An ice cream pro- 
duction authority 
writes: 

“The results 
with VELVA-CREME are 
very good. The body of 
the mix is uniform and 
the meltdown on the ice 
cream is excellent“ 


GERMANTOWN 


LANCASTER AVE... PHILA. 31, Penna. 
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ing for color, ncher appearance, better taste, and smoother 
teature (though the «we creams were idenncal im body). 
The color was of more umportance to the men than to the 
As a final part of this study and as a check on the earlier 

hndings, an we cream representing somewhat of a com 
paste of the consumers preference was prepared. This 
product was of the following C 

Sat 

i, mant 
gelatin 
artihieral vanilla 


Thus we cream called the survey we cream was then com 
pared with one of the following composition 
tart 
sugar 
gelatin 
Pure Mexican vanilla extract 
Iwo hundred and seventy-seven peaple judged the two 
we creams and 57 8’, picked the survey ie cream as having 
the best flawor and 52.7 picked it as having the best body. 
[he vote was higher tor the survey ice cream im the case 
of the women than the men 
Although the reliability and value of consumer tests can 


tw questioned, they are usetul as indicators of what the 


y¥Oue® O8 weit 


public prefers. It is apparent thar consumers prefer an 
we cream with good body, one that is reasonably mch and 
fairly sweet, and one that ts colored. The question of the 
relative value of pure and unitation vanilla us not so easily 
answered. The Ilinots study shows a slight preference tor 
the artificial flavor, particularly by women, burt these dif- 
ferences are not statistically significant. It should be kept 
in mind, also, that umitation vanilla flavor is probably more 
commonly used by the American housewife in her cooking 
and baking so she is more familiar with its qualities than 
she is with the pure vanilla. Another factor that undoubt- 
edly affects the consumer selections is the intensity of the 
flavor. Pure vanilla is much less distinct in flavor than is 
artifical flavor containing Coumarin and theretore is less 
likely to impress consumers in a taste test. Ir is likely that 
the Supe Flor quality of the flavor ot pure vanilla would 
become more acceptable to the average consumer upon 
repeated trials. It ts also believed that pure vanilla would 
be better accepted by ice cream consumers if the flavor 
was added in larger amounts. 


Added Advantages 


No other single flavoring maternal added to we cream 
has sales possibilities equal to those of pure vanilla extract. 
Vanilla ice cream can be made at less cost than fruit or 
candy ice 


creams. Vanilla we cream is capable of more 


uniformity of flavor, When the milk products used in 
making ice cream are of high quality and when the mix ts 


properly balanced for solids and properly processed, a fine 


vanilla flavor is all that is needed to put the finishing 


In many cases vanilla 
sales engineers try to impress their customers by using their 


touches to a most delectable tood. 


ingenuity to compound for the ice cream maker a product 
that will primarily cover up flavor defects that may be 
present in the ice cream. This approach ts wrong. If ice 
cream is to maintain its popularity, the industry must con- 
tinuously strive for perfection in flavor and body. Perfec- 
tion cannot be reached with the use of interior dairy prod- 
ucts and interior flavoring materials. The combined values 
of the natural occurring flavors contained in fresh sweet 
cream and that of an excellent flavor such as pure Mexican 
ot Bourbon vanilla extract have great possibilities from the 
standpoint of raising ice cream consumption through great- 
er consumer acceptance. 

An experienced cook never depends upon a single flavor 
to make a culinary masterpiece. In the same way a true 
artist of the profession of frozen dessert manufacture never 
depends entirely upon chocolate, fruit or candies to add all 
the necessary flavor to his creation. A blend of delicate 
flavors is more pleasing than a single, sharp, distinctive 
flavor. That is why a pure vanilla ice cream has a more 
pleasant flavor than one flavored with Coumarin. It is also 
why pure vanilla added to chocolate, toffee, or strawberry 
Ke Cream improves the general “tone-quality” of the ice 
cream. Cost conscious we cream makers are sometimes hard 
to convince that vanilla has a complimentary value in an 


Ice Cream Freco, June 1950 


: 
3 
é 
Be 
was 


To your ice cream is a simple 


operation that wins favor with 


your customers 


AS. A. PETERSON CO. 


. 


we cream such as chocolate. Vanilla may be of little value 
in chocolate we cream if the chocolate flavor uw deriwed 
entirely trom a harsh cocoa powder, but if chocolate liquor 
of a combinanon of cocoa and liquor are used the soft, 
mellow, and somewhat delicate flavor of the chocolate wil! 
be enhanced by the addition of a pure vanilla extract. In 
the case of a trust we cream such as strawberry, if the pre 
dominating flavor is an imitation flavor, the addition of 
pure vanilla will be of lumited value. However, if the ice 
As its primary flavor well npened straw 
bernes, then the addition of a pure vanilla is of consider 
able value 


Antioxidant Properties of Vanilla 


In a study of powdered ice cream mix at the University 
ot Ilunoss, it has been shown that the omdized flavor that 
commonly develops in products of this type can be pre 
vented of retarded by the addition to the mix before drying 
of a vanilla flavor. The flavoring materials used in this 
study included concentrated and regular Memcan and 
Bourbon vanillas, powdered vanilla, Tahiti extract, concen. 
trated imitation vanilla flavor, methyl vanillin, ethyl vanil. 
lin, vanillic acid, and coumarin. All these products retard 
ed or prevented the development of an oxidized flavor sug 
gesting the presence of compounds capable of retarding 
oxygen uptake by the unsaturated tatty acids or phospho 
lipids present in the mix. The explanation for this protec 
tive action i thought to be the structural formulas of the 
flavoring materials. The structural formulas of methyl va- 
nillin, ethyl vanillin, wanillic acid, and coumarin are sum: 
lar to certain compounds that are known to have antioxy 
genic properties. Included in this group are some well 
known antioxidants such as hydroquione, the tocopherols, 
gum guaiac, and nordihydroguaiaretic acid. 

The advantages of adding flavoring compounds having 
the ability to prevent oxygen uptake by the fatty acids con- 
tained in ice cream should be a strong argument in favor 
of using vanilla flavoring in all ice creams. It is likely that 
the extent to which vanilla has been helpful in this respect 
has not been fully appreciated by either the flavor manu- 
facturers or the manufacturers of ice cream. 


Conclusions 


The use of good flavors ts essental to the success of the 
«Ke cream industry. Consumers have been shown to be ca- 
pable of distinguishing between good and poor ice cream. 
Because of the great populanty of vanilla flavored we cream 
much progress could be made in increasing ice cream con. 


if the flavor manufacturers and me cream manu 


70 


This article is based on a talk delivered during the 41st 
Annual Convention of the Flavorimg Extract Manufac- 
turers Association, held at Atlantic City, New Jersey in 
May. 


facturers worked cooperatively in improving the quality of 
the product. The flavor manufacturer should encourage 
the ice cream manufacturer to use vanilla of high quality, 
and the ice cream manufacturer should improve the quality 
of his ice cream by using only the finest of dairy products, 
by proper balancing of the mix solids, by proper processing 
and freezing the mix, and finally by the use of pure vanilla 
extract added at a level high enough to produce the proper 
intensity of flavor in the we cream. 

Attempts have been made by advertisers in the ice cream 
industry to glorify and dramatize strawberry, peach, but- 
tered pecan and other flavored ice creams, yet practically 
nothing has been done in this respect for vanilla flavor. 
Vanilla ice cream is the money maker for the ice cream in 
dustry. it is the variety of ice cream made in largest pro- 
portion and it is the product most consumers prefer, yet it 
is somewhat of a stepchild being taken more or less for 
granted by all parties concerned. It is neither glorified or 
romanced in sales programs. No effort is made to acquaint 
consumers with the merits of vanilla flavored ice cream. 
There should be an awakening as to what the sales possi- 
bilities are for vanilla ice cream made of the finest of dairy 
products and flavored with the extract of choice vanilla 
beans. We should not speak of plain ice cream or white 
ice cream when we mean vanilla ice cream. The flavor in- 
dustry should get away from the idea of making vanilla 
extract as cheaply as possible that will still have some re- 
semblance to pure vanilla flavor. 


The Best Vanilla Possible 


Your objective should be making the best vanilla extract 
possible. The ice cream industry must be repeatedly sold 
on the value of good flavors. The dairy industry is con- 
stantly being urged to improve the quality of the milk 
products used in building mixes. Dairy scientists are con- 
stantly looking for berter methods of pasteurizing, freez- 
ing and hardening ice cream. In many cases ice cream man- 
ufacturers have developed a near perfect product and have 
then deliberately lost what they have strived for by adding 
an inferior vanilla flavor. Who is to blame, the flavor in- 
dustry or the ice cream industry? Yes, there is a saving— 
perhaps a traction of a cent per quart of ice cream, but 
there is also a loss. A wonderful opportunity to promote 
an increased appreciation of a very delectable food, vanilla 
we cream, is that loss. 
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NDOW DOMINATION 


: WITH ALL PANGBURN ICE CREAM NUT BRITTLES AND FLAKES 


NEW Color--Eye Appealing 


Beautiful Six-Piece Set 


Borders Entire Window 
Plus &Fountain Streamer! 


WITH PANGBURN’S “WINDOW DOMINATIONS” 
ICE CREAM WILL STEP OUT AND BID FOR 
PUBLIC ATTENTION THIS YEAR AS NEVER BEFORE 


Just wumagine this beautiful LEMON FLAKE 
border trim dominating the window of every- 
one of your Retail outlets for the entire month 
of lune then a domination on Pecan Krunch 
... then Chocolate Chip, Almond Toffee, Texas 
Pecan, Butterscotch Filbert, Peppermint Flake 
... Imagine, a seven months program of elite, 
colorful window trims, plus fountain streamer, 
for each of your Retailers ... for }$c¢ per month 


“The finest Nut Brittles and 
lee Cream Candies on earth” 


The most colorful, effective — yet 
the most economical Co-op ad ver- 
tising available. 
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By OR. C. D. DAHLE 
Technical Editor, ice Cream Field 


Could you please send me a formula tor making ices and 
sherbets? 


Would like a formula that would gwe a good heavy package 
for punts and 2.5 gallon cans 

Would also like another that | could get a beetle owerrun out 
of tor making small cups 


dns 


am enclowng at the time reprint on the manufacture of wes 
and You will fad that thy conta: mow af the mfor. 
maton you deure 

Te mabe good heavy paectage for pints and 2.5 gallon cans, 
that vou ase for vour sherbets fee per comt milk sodids 
aed get these milk solids from Then 
thes source of milk solids you will nat get cxcesuve overruns and 
theretore vou can have a heavy pachage. Practically any good 
shabelicer would functron om thes case 

if vou te get mere overran then 1 would just shim 
woleds for the source of solids on the sherbet. 
get more overran vou de wot have any fat present. 

For weet more difhcull to get overran and therefore 1 suggest 
thet vou gelatin as the stabelizer if vou deure mere overran. 


You wel 


per (crf Formula 7 


We read with mterest arth les m we cream formulas 


We 


are a tree rer burt acem to be getting a and 


grainy we cream. We feel that it is due to a tauley mix formula 

Could you gre us a formula tor 14 per cent burttertat, using 
40) per cent cream, 4 per cent milk, skim milk powder, stabilizer, 
and granulated sugar? We have a 200 gal. single valve homog 
enizer which 2000 magimum pressure. We pasteurnze 
at and cool unmediately to below 


As we have trom time to time an unsweetened butter which we 
churn, we should lke a formula using part butter along with the 
40 per cent cream and the above ingredients 


Answer 


The formula 1 am providing you at this time will give you 
very satisfactory mex, am eure. well test 14 per cont fat, 


10 per cent serum solids, 15 per cent sugar and 0.33 per cent 
tabescer. 


ibs. 
8.64 
11.47 
40.16 
4.40 
0.33 


butter 

cream 

dry chum 

suger 
stabelicer stabelicer 


100.0 10000 
You wll fed «4 mix with and cream wmpplying all the fat 


and another mix halt of the fat uw derived trom ansalted butter, 
as vow requested. 
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Trouble With Water Ice Mix ? 

am wrnng you m regard t our water we mi 

The trouble w after we open the cans and place them m the 
cabwnets, « seems to dry out and forms a hard crust and gets two 
hard to dip; also, if it stays im storage very long, it becomes dry 
and hard 

The tormula we are using follows: 


24 ibs. can sugar S o¢. 
6 ths. dextrose atre acd 
Water to 10 gals. mux 


4 dns wer 

beleeve you could wmprove your water wes by mereaung the 
tabilicer content of your mextare. You have enough mger te give 
you nice, soft, emooth product but perhaps you ere mot 
enough overrun which should be around W per cont and perhaps 
your stabdicer mot the job that u should. | would sep 
up the stabilicer content and we if this mot give you smoother 
product and one which will nat be too dry. 


Sherbert 1 dif fr ulties 


We are experiencing some difhculty with our sherbets duc to 
shrinkage and lack of texture. We stand to lose one of our 
largest accounts unless we correct this condimen 

By way of background, we are at present making a water we 
type sherbet by using 12 ibs. granulated and 8 ibs. corn sugar, 5.5 
gallons water, 0.5 gallon 12 per cent ie cream mix and 5 ounces 
of gelann, 200 Bloom and flavor tw suit. This makes a fai 


sherbet; howewer, the local trade desires a cream sherbet. We 


would appreciate your suggestions and a good formula as soon as 
possible. We use 150 gallon continuous freezers and wind tunnel! 


hardemung. 


‘ wer 


if vou are difficulty oth of wes and sherbets 
merely daw te the fact that wou have tow overran, mo 
emger end too little 1 that your mger con: 
tent 27.9 per comt. Ther should be you are 
« fairly large quantity of corm eager. | would mgget that 
you tehe about per comt overran on these prodects end alee 
step ap your mebdicer somewhat, Thu eoald mabe 
and tend te prevent the hard condition that you wow have. 

A sherbet diferent trom an we mmasmuch a: cherbet 
from three te fee per comt solids. To make 
sherbet, then, | would suggest that vou put thu mach solids in the 
predect from whole aul’. You should aw homogenired mill 
that the fat mot chura. fat uw te beep the overran 
down and alee tends to help the treerer. 


Vix Analysis 


| operate a small milk business and have recently started to 

make we cream. The following is the formula I use for making 
my mux. Will you kindly look « ower and recommend tw me the 
necessary changes if any. It uw my desire to make a real good 
pure we cream. Ar present I use the following mgrediercs in the 
mix to make a 1} to 14 per cent mix: 

63.0 ths. 20°) O.S tbs. stabilizer 

10.0 Ibs. 035 per cent milk 16.0 lbs. sugar 

5.5 Ibs. condensed shim, 40 per cent solids 


dns wer 


in analycing your mix | find that ut tests as follows: 15.53 per 
cont sugar, 8.94 per cont serum solids, 164100 per cont maar, and 
0.350 per cont stabilizer, making « total solids content of 34.79 per 
cont. | believe thi is satisfactory mix and | think you are getting 
4 pretty good we cream therefrom. | would, however, mggest that 
you imecrease the serum solids content ap to about 10 of 10.5 per 
cont, leaving the other constituents the same as they are. 
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1042 Dean Street 
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FRANKLIN BODY & EQUIPMENT CORP. 


MAin 2-2100 


LOW MAINTENANCE COST! 


refrigerated truck body building, as 
in everything clse, experience counts 
plenty!’ FRANKLIN started building this 
type of equipment more than 25 years ago! 
This means that you can depend upon 
FRANKLIN for quality ita price that 
gives you the benefit of our knowing how 
ro build efficent equipment! 


Brooklyn 16, N. Y. 
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Country Club 


we'd even send out a special truck trom the plant, but we 
don't often find ut necessary because we see to it that our 
retailers maintain adequate supplies in storage.” 

Driver-salesmen work on a salary-plus-commussion basis. 
They are trained caretully by Country Club, and one ot 
the direct results of this supervision uw the fact that in the 
seventeen years of business, not one serious accudent has 
befallen a Country Club driver. Safety posters placed con- 
spicuously in the garage stress the need tor caretul driving. 

Delwernes of we cream are made to dealers anywhere 
from two to hwe tunes each week during the warm weather 
months, and from once wo three umes weekly in colder 
weather bach truck covers a radius ot trom thirty-five to 
hity miles per day, and routes are rotated so that each 
truck won the road every day 

With such an extensive schedule, sound planning is re- 
Thus 


planning must begin with the purchase of the truck, for 


quired to keep the trucks in up-top working order. 


durability ws one of the most umportant characteristics of a 
“The White 
Motor Company's Super Power 3000 sernes is completely 
satisfactory in this and other respects, we've found,” he 


good truck chassis, Mr Hillman believes 


pointed mit 
Mr. Hillman was enthusiastic also about the White pow 
er-lift cab, which provides accessibility to mechanical parts 


in less than thirty seconds at the turn of a key. The actuat- 
ing mechanism is a rugged adaptation of the device used 
om newest transport planes to operate the landing gear. 

With the cab lifted, all the component parts of the 3000 
chassis are convenient to a maintenance man’s reach—and 
at “bench height.” Front-end sections, which require ap- 
proammately ninety per cent of all truck servicing opera- 
tions, are easily accessible. 

Other features cited by Mr. Hillman as representative 
of those incorporated in the White chassis are its short 
wheelbase, overall length, and turning radius. The unit 
also provides a curb-level step and roomy cab with no floor 
obstructions, enabling the driver to get in and out from 
either side, quickly and easily. 

Retngeration is also a vital phase of the transportation 
problem. “There isn’t much point in producing a high 
quality we cream if we can’t arrange to have it placed in 
the consumer's hands in the condition most conducive to 
the satisfaction of his desire for the product,” Mr. Hillman 
declared. Accordingly, when the Country Club trucks are 
on the highways, the storage compartments are maintained 
at a minus 10 Fahrenheit temperature 

Ammonia is the refrigerating fluid used to charge the 
low-temperature mechanisms in the trucks. The retriger- 
ated bodies, manutactured by Robbins & Burke, Cam- 
bridge, Massachusetts, are equipped with Dole and Kold.- 
Hold plates, and are charged each mght to bring tempera- 
tures down to the required level. 


Sharpen your selling with Van-Sal — 
the vanilla that pleases more people 
— proved by actual Taste Tests. 
Check Now and find out how your 
vanilla ice cream ranks in flavor popu- 
larity. We'll supply Van-Sal Vanilla 
to help you make a revealing com- 
parative Taste Test . . . a test that 
will point the way to bigger vanilla 
ice cream volume with lower flavor 
costs. It's easy .. . it's interesting! 
Write for details now. 


5 H. MAHONEY EXTRACT CO. 


A Greet Neme in Venilia 


‘221 CULLERTON RD., CHICAGO 16, ILLINOIS 
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SPADES G DIPPERWELLS 


rth 


aluminum. polished to a 


high lustre. Dipperwells 
outlet 


have inlet and 
plumbing 
Spades per feetly bal. 


anced, sharp. 


Scoop Rite scoops a perfect circle with 
every dip. The ice cream won't stick, 
and no dipping in water is necessary. 
This is because Scoop-Rite is made of 


solid aluminum. the metal which ha» 


A Better Scoop...Non-Mechanical, Non-Chemical 


@ One Piece Solid Aluminum 
@ Dips Easier, Faster 
®@ Attractively Priced 


the greatest resistance to heat or cold 
of any used today. When you try it, 
you will see how perfectly the scoop 


releases without a tripper or chemical 


needed. 


WRITE FOR DETAILS 


SCOOP-RITE COMPANY 788 WILDE ST., DETROIT, MICH. 


Dry-tce 


from page 


is more logical for a housewife than to buy ice cream trom 
her personal source of milk? 

A milk company can become geared to route truck deliv- 
ery with a relatively small investment. The only capital 
expenditure is for a small, insulated container, a number of 
which are already on the market. They range in cost from 
forty dollars up, depending on size, and can be refrigerated 
with between five and twenty pounds of Dry-Ice per day. 

Another advantage of this new market is that it will be 
a year-round one, although the quantities of Dry-Ice re- 
quired in the winter will be considerably less than that 
required during the peak-season summer months. 

Case histories available from Louisville, Cincinnati and 
Philadelphia show that the net result so far has been that 
the ice cream market has been broadened. Whether or not 
this trend will carry over to other localities is difficult to 
predict. 

Of considerable consequence as far as Dry-Ice producers 
are concerned is the “peddler market.” The warm-weather 
vendor of ice cream products with his familiar shoulder 
box, bicycle-wagon or truck, accounts for a considerable 
part of the Dry-Ice used im the ice cream field. A shoulder 
box will use five to eight pounds of Dry-Ice per day; a 
bicycle-wagon from ten to fifteen. Muluply this by the 
number of vendors all over the country, and the total be- 
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comes quite substantial. The industry is aware of the im- 
portance of this phase of the ice cream field and is making 
every effort to assure an adequate supply of Dry-Ice during 
the summer season. 

If the manufacture of fancy forms and molds and other 
specialties is, as sometimes said, to be the forgotten art in 
the ice cream industry, it is very much in the mind of the 


Dry-Ice supplier. 
Production Catching Up 

These artisans of the ice cream industry find Dry-Ice 
important in their manufacturing operations, Coated 
novelties, for example, are first made by forming the pri- 
mary flavor around the stick in a series of molds, floated 
in a low temperature brine bath. A bond is established 
between the confection and the wall of the mold. To 
release the molds, the whole form is immersed in a hot 
water bath. This process wets the surface of the molded 
form and thereby prevents the application of the coating 
which is the next step. In addition to chilling, the vapors 
trom Dry-Ice absorb the moisture from the surface of the 
form. The intense dryness of this atmosphere puts a glaze 
on the mold to which the coating will adhere. 

Today, for the first time since the war and after years 
of short supply, industry production is catching up with 
overall demand. The erection of new plants in various 
areas of the country indicate that the supply situation wil! 


be eased considerably during 1950. 
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be given to the dealer at the same tame he was asked to sign 
a contract and pay in advance for the circulars. (This mat- 
ter of an we cream dealer paying for advertising had never 
been attempted before in this market.) 

The sales presentation outlined everything that we plan- 
ned to do thu summer in the way of general advertunng, 
including our baseball broadcasts and the Sealrest Kukia, 
Fran and Ollie show on television. It also outlined the 
store merchandising program, detailing the things he was 
to do and the materials we would furnish in order tw build 
we cream business in his store. 

Actually, two separate programs were set up, one tor 
dealers equipped with soda fountains and one for dry stop 
dealers whe sell package and bulk ice cream. There are 
other types of dealers who could not be included. These 
are restaurants, hotels, and institutions which do not sell 
we cream to take out and grocery stores and others who 
sell package ice cream only. 

The promotion was aimed to coincide with the opening 
week of the baseball season. A four-color ad featuring a 
photograph of Ralph Kiner, the 1949 home run champion, 
appeared in the Sun-Telegraph Pictomal Review Section, 
Sunday, April 16. This ad offered Sealrest Half Gallons 


for one week only at eighty-nine cents each, which was 


ZEROLi How to Sell More 


166 Bulk ice Cream 


Sieve 12, 16, 70, 24, Th 
30. Pree $2.40 owsends of <e cream reteilers are 

selling enormously increased volume 

of built units to home consumers by 

the Neurol! Dip per Combination tele 

offer, You. too con do it. Write for 

the free plan 

cha! dipper 

set! defrosting 


Jere! Company 
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The low priced dipper 
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BULKROLL 
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‘TRANSFER 
SPADE 
A Zerell 
A strong, perfectly bol- 
enced tool for transferring 
ke creom from one bulk comtomer 
to another, Price §1.50 each 
tow. Totede, 
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aad 
were cet 
aed Me 
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nine cents below the usual price. All dealers were given a 
hfteen cent per gallon reducnon in price on this package 
during the week of the sale so that they would make their 
normal percentage of gross profre. 

Getting back to the store circulars, we arranged with 
two Sun- Telegraph sports writers to write columns tor the 
circular which carried the name “Baseball Topics” on the 
mast head. Our agency, Ketchum, MacLeod and Grove, 
Inc., supplied the balance of the copy and made up the 
dummy. 

An interesting innovation was worked out so that the 
dealer's name imprint could be carried in the headline ot 
the nght hand column of the front page, so that it would 
appear to the casual reader that the individual dealer had 
put out the circular. Then on page 3 an ad which appeared 
to be the dealer's ad tearured tour special-priced ice cream 
items. The back page carried a four-color reprint of our 
Sealrest ad. 

Better than ninety per cent of our fountain dealers 
signed up for this merchandising program and in many 
territories better than hitry per cent of our dry stop dealers 
who sell bulk ice cream signed up. 

As a result, about 1,500,000 of these circulars were dis- 
tributed by Sealtest dealers in our territory on Monday, 
April 17. As the population of our territory is estimated 
at 3°, million, this distribution ts betrer than one copy 
per tamuly. 

Our store promotion material was built around a near 
life size full color reproduction of Ralph Kuiner 
mounted on an ease! so that it could be placed just inside 
the door. (See photograph at top of page 48.) All Seal- 
test dealers received one of these displays but those dealers 
who signed up for the store merchandising program also 
received a set of display cards which could be attached at 
the top of the display by means of hinged steel rings. 

These cards, size 12° x 10”, featured a sernes of fourteen 
items for fountain stops and six items for dry stops. In 


addition, an 11° x 27° window streamer was furnished 
for each item featured on the cards. 

To dress up the tront of the store for this one week 
sale, we supplied a 5 x 2 Duckine Banner processed with 
two colors of Da Glow reading: “Welcome To Our Seal. 
test Ice Cream Carnival.” 

It can be reported that in the period the special price on 
halt gallons to dealers was in effect, we sold more halt- 
gallons than we had previously sold in two months. 

A 600-line ad appeared in key newspayers Thursday, 
April 20, to give a final push on Sealrest Halt Gallons. 

We know that one objective has already been achieved 
because our drivers report that dealer distribution on Seal- 
test halt-gallons is nearly LY ,. 

Another ab jective ot which we are certain is that a high 
percentage of our dealers are enthusiastically cooperating 
in a merchandising program at the very beginning of the 
1950 ice cream season. We are sure that we can keep them 
on this program because the results so tar have demon- 
strated that it works. There are also plans in the works to 
provide additional push as the season progresses. 
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MAKE A DELICIOUS 
MAPLE NUT SUNDAE FROM 


RECIPE IN 
VERMONT MAID SYRUP 


sce in a( Jiffy ) mSOLATED BAG 


WITH 


ICE CREAM 


Magazine, Syrup Firm and Jiffy 
Partners In Unique Promotion 


ERE’S the newest and one of the smartest mer- 

chandising tie-ups that the ice cream industry has 

seen in many a day. A promotion designed to make 
we cream sales leap has brought together a unique combi- 
nation of a consumer magazine, a syrup manufacturer and 
an insulated bag supplier. All are coordinated through 
the expert ofhces of the American Dairy Association. 

The poster illustrated on the top of the page is now 
available from ADA for the June Dairy promotion. It 
has been sent out to 3500 ice cream manufacturers and to 
3300) supermarket and chain food stores. 

The poster can be mounted on an easel or placed over 
the ice cream cabinet, banked by foods, toppings, or bakery 
products which are tied in to the display. The objective, 
of course, is for the retailer to achieve increased sales of 
ice cream along with related items. The poster itself is 
large and colortul. 


Outstanding Recipe 


This unusual promotion has been given a springboard 
by True Confessions Magazine A double-page spread ap- 
pears in the July issue of this widely-read publication, 
illustrating in full color how commercial ice cream may be 
temptingly served in the home. Innumerable suggestions 
are presented editorially and one outstanding recipe is 


given on the poster shown above. The recipe prepared by 
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Vivian Reade, homemaking editor of True Confessions 
is as tollows: 

“Place nuts whole, in halfs, or coarsely chopped in maple 
syrup for one hour. Spoon nuts and syrup over vanilla 
ice cream and top with heaping spoon of whipped cream.” 

The coordinated promotion has been prepared by the 
magazine along with Penick & Ford of New York, sales 
agents for the Vermont Maid Syrup, and the Jiffy Manu- 
facturing Company, suppliers of the Jiffy insulated bag. 


Prices Marked 


The food store manager marks his prices on the maple 
syrup and the ice cream so that the shopper quickly notes 
the cost and ease of taking home ice cream and syrup in 
the insulated bag for home made sundaes. 

Although the posters are being supplied at no charge 
by the American Dairy Association and the Jiffy Manu- 
facturing Company for the June Dairy promotion, some ice 
cream firms have already indicated that due to the short 
cume available, they would like to undertake this promo 
tion in the early Fall months, As a courtesy and in co 
operation with the trade, the Jiffy insulated bag firm has 
agreed to make these posters available at no charge to ice 
cream manufacturers seeking to put on the sales drive later 


in the year, especially for a pickup of business after the 
summer peak season. 
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Ice Cream 


lee Cream M en Come | To 


is sold in the store. Thus far, the product may be sold 
only in the city of Cleveland, and under federal regula 
May Mot shipped out ot the state. 

To wtroduce the Diabetic Frozen Dessert, Liberty Ice 
( ream Company used newspaper ads, in addition to enor. 
mous window signs which stated simply, “Diabetic Ice 
Cream Sold Here.” (See illustration at top of page 0.) 
When the special package was placed in self-srvice cabinets 
in drug stores, the public response was ummediate and en- 
thusastic, according to reports. People came trom con. 


ARTHUR BRUGGEMEIER 
Production of 
Cleweleaeds Liberty 
Cream Compery 
strumentel in hic Germs of 
forts te produce « froter 
dewmert that could be eater 
sately by people restricted 
m ther diets 


siderable distances to make purchases and requests flooded 
the company for information as to where the product could 
he purchased in residential neighborhoods. 

The diabetic frozen dessert is made only in vanilla flavor, 
but it is tentatively planned to produce coffee and perhaps 
other flavors as well. The package retails at thirty-nine 
cents and has attracted not only diabencs but other people 
on special diets. The effect has been to actually increase 
the sale of regular ice cream in the same outlets, as cus- 
tomers have been buying one diabetic package plus two 
ot three pints of standard ice cream tor the use of others 
in the family. 

Chemical analysis of the trozen dessert by the H. O. 
Way Laboratory Service, Cleveland, Ohio, revealed that 
milk sugar was used as the sweetener and that no cane 
sugar enters the product. According to the laboratory, the 
calculated calorific value of this diabetic frozen dessert is 
199 calories per 100 grams or approximately 3.5 ounces by 
weight. The examination of the pint package submitted 
by Liberty Ice Cream on April 11, 1950 resulted in the 
tollowing laboratory analysis: 


Fat (Echer Extract) 14.56" 
Fat Free Solids 22.44 
Total Solids 37 
Protein 3.71° 
Reducing Sugar as Lactose (Milk Sugar) 8.72' 
Sucrose None 
Fat 14.56', 
Ash (Minera! Marter) 1.37: 
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National Publicity 


ry Odke 


June 6), illustrating in color and stressing the use of ice 
cream in the home and the many ways it may be served. 


Thousands of stores will use Look display posters and 
sales aids. 


“Let Ice Cream Be Your Top Salesman” is the business 
theme song of Super Market Merchandising, the sales 
building “bible” of 17,000 top executives for super markets 
across America. Published well in advance of the cam- 
paign, this publication devotes twelve pages to selling ice 
cream with more than 101 related tood items. 

Faweett Publicaitons, through their widely read June 
issue of True Confessions, is dedicating two full pages to 
the goodness of we cream and ways to serve in the home. 
Vivian Reade, homemaking editor, has prepared a fascinat. 
ing story to accompany the vivid color page illustrations 
that shows a heaping bow! of ice cream balls surrounded 


by delightful dishes to which ice cream gives that “extra 
something!” 


Add to this campaign the local advertising of merchants 
across America featuring ice cream and you have a barrage 
with terrific sales umpact Several mat services are being 
made available to aid tood stores and druggists all over 
the nation in pin-pointing local advertising to the national 
we cream On the retail level, too, the American 


event. 
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Dairy Assdciation ts distributing 7,000 sales kits on the 


Ice Cream Fesnwal to key retail groups covering 35,000 
stores. 


Augmenting the sales parade will be colorful ADA 
posters flashing the ice cream message to the buying public 
everywhere as thousands of express trucks move among the 
multitudes every daylight hour in cities and towns coast 
to 

All in all, the 1950 Ice Cream Festival us a sales-making 
package keyed to boom ice cream business to new sales 
horizons. June is the opener to an endless chain of months 
that will keep ice cream in the spothght at the retail level 
and at the family tables of America’s millions. 


PEACH CUBES, ICE CREAM TYPE 
%& REGULAR TRUE PEACH EXTRACT 4 


ORDER NOW TO INSURE HAVING A SUPPLY ON HAND! 


BLANKE-BAER 
EXTRACT AND PRESERVING COMPANY 
MISSOURI 


3224 S$. KINGSHIGHWAY 


SAINT LOUIS 9, 
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12-FOOT CABINET 1 


A new twelve culne foot we cream mer. 
chandising cabinet with full length top 
opening has just been announced by 
Schaefer, Inc. It replaces two smaller aze 

The new Model O-12 is described as 
the largest single open top cabinet on the 
market. Included are 
refrigerated partimoms, plate glass side 
wings, flood lighting superstructures de- 
ugned and manufactured by Schaefer, 
product pee strips, removable mghe cover 
and four-color Kodachrome putures. Cas 


such features as 


ters and three-dunenswmal pactures are also 


available 


The twelewe cubic foot capacity makes 
it possibte for thes equipment to hold as 
many as 4) pint we cream packages. Ap- 
pearance and deugn of this new cabinet is 
wm keeping with the modern styling of the 
1990 models announced by Schacter at the 
beginning of the year 


“The acceptance of thu entirely new 
lune mdicates that Schaefer models 


19%) are what we cream manufacturers de- 


for 


Your Pirm Name 


New Products a 


wre ce cream cabunets,” B. W. Hanson, 
Prendent of Schaefer, Inc. said. “The 
new larger open top model is the result 
of held surveys on the pert of our sales 
and markenng engineers. We believe that 
we can best serve the we cream industry 
by manufacturing cabinets that sell more 
«we cream. sales to date have 
cated the wudom of this approach.” 


BULLETIN 600 2 


The Chicago Stainless Equipment Cor. 
poration has announced the addition of the 
sweetwater circulating wall! storage tank to 
its present line of refrigerating wall stor. 
age tanks. 


The sweetwater circulanng wall design 
reportedly assures economical and sate op- 
eranon at low maimtenance cost for the 
efheient cooling of milk, cream, we cream 
mix and liquid food products. Bulletin 
number G0) describes the sweetwarer 
culanng wall in detail with idlustrations 


cw 


and specthcations available in sizes from 
G0 to gallons—also in uregular 


~ 


INFORMATION PLEASE 


To New Products Department, 
Ice Cream Field 

19 West 44 Street 

New York 18, N. Y. 


I would like to know more about the 
following New Products mentioned in 


the June issue. 


shapes for plants where space ws a lumiting 
tactor. 

Copies of bulletin number 600 may be 
had by writing the Chicago Stainless 


Equipment Corporation 


TWIN-SERV CATALOG 3 


The Bastian-Blessing Company an- 
nounces the usuance of a new |2-page 4- 
color catalog, which illustrates and de- 
scribes irs new Twin-Serv creamer units. 

The catalog contains nine illustrations 
of actual installations of Twin-Serv soda 
fountains, three of which show the color 
schemes of the fountains and of the mod- 
ern stores in which they are installed. II- 
lustrations of all three Twin-Serv models 
~the 30-gallon, 40-gallon and 50-gallon 
we cream capacity units—are included, and 
views of various working parts are shown. 
Measurements and other pertinent infor- 
mation, which would be needed by a 
fountain operator who contemplates in- 
stallanon of new equipment, also are given. 

A copy of this catalog will be sent free 
upon request by the Bastian-Blessing Com. 


pany. 


(Print Identifying Numbers ) 
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HANDBOOK 4 


“A Handbook on Frozen Desserts” has 
recently been published by Amencan 
Maize-Products Company, manufacturers 
of Frodex (Corn Syrup Solids). The Com. 
pany emphasizes that the “Handbook” 
not a Promotion prece, as such 
attempt to give the ice cream manufac: 
turer a summary of useful mformation 
aumed at all-around quality mmprovement, 
according to Robert L. Lloyd, Manager of 
Sales Service. 


One section of the Handbook is devoted 
to a detailed explanation of the cost 
analysis worked out by Maize techmoans 


Ie w an 


last year. Representative formulas in key 
market areas are analyzed and several 
work sheets are provided for the manutac- 
turer to put down on paper the picture of 
bis own producnan economics 


THERMO-ALARM 5 


A umque plug-in warning system for 
refrigerated and heated equipment of 
every description is being offered by Mack 
Electric Devices, Inc. The system is known 
as “Thermo-Alarm.” 

The “package” system, comprising a su- 
per-sensitive thermostat and a small contro! 


_and alarm-buzzer unit, plugs into any wall 


or floor receptacle and gives instant audi- 
ble warning. 
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STANLEY KNICHT BOBTAIL 6 


The Stanley Koight Corporation has 
announced a new version of their 33° Bob- 
tail. The new Bobtail, called the “Scream. 
ette,” features a builnan running water 
dipperwell which avoids the necesuty of 
attaching a separate dipperwell to an ad. 
jouning ie cream cabinet, according to the 


manutacturer 


Facilities include two draft arms, four 
syrup pumps, three crushed frum jars and 
ample refngeration storage space for bortle 
goods. The unit is self-contained with a 
HP. hermetically sealed condensing 
unit. 

Literature and prices on the Streamertte 
as well as other sizes of Bobrails are avail. 


able from the Stanley Knight Corporation 
CAN PRO CIRCULAR 7 


Canvas Products Corporation, manufac- 
turers of insulated containers for ice cream 
delivery, has expanded operations to in- 
clude the frozen food market, according to 
a company report. 

C. R. Laurel has announced the publica. 
tion of a new circular meroducing the 
complete Can Pro container line to the 
trozen food industry 

Testing of the containers by firm ofh- 
cials has shown a very satisfactory holding 
nme, Mr. Laurel reports. 

A copy of the Can Pro Frozen Food 
Container circular, directed to the frozen 
tood industry, can be had by wrnng Can- 
vas Products Corporation. 


“APPLE PIE” ICE CREAM 8 


Orumger Mantacturing Company has 
troduced an “Apple Pie” ice cream con 
centrare for making an apple-flavored ice 
cream. The product manufactured 
from apple slices which are blended into a 
maature of pure-cancentrated apple puices 
and pure-concentrated spices. 


PENNCO BROCHURE 9 


Pennco, Inc., has a new brochure 
in which presented informanon pertain. 
ing to the firm's “Boberte,” syrup and 
crushed fru dispenser. Included in the 
booklet is a drawing of a cross-section of 
the urut, and dimensions are lited. Tes 
umonial letters attesting to ite influence 
om we cream sales are also contained in 


the brochure, copies of which are avail 
able on request 


INGREDIENT CONTAINER 10 


Glengarry Processes, Inc., has intro 
duced a new ingredient container designed 
tor plants where portable storage under a 
sanitary, corromon-proof and rodent-proof 
condition ts required 

Available in stainless steel of aluminum, 
these containers are of all-welded construc. 
tion, have round corners, have special cov- 
ers with a full, conmmuous-type hinge, and 
are equipped with casters. (See accom 
panying illustration.) 
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COLD STORACE DOORS 
Marine quality plastu bonded plywood 


cold stim age are commercially 
available in mandard specihcanons for 
reachan of walkan coolers of freezers, ac 
cording to an announcement by the Jami 
wn Cold Storage Louw te 
now all such doors hawe heen custom made 

An outstanding feature of the door u 
With the de 


velopment of synthene adhesives and the 


its rigidity and strength 


extended use of thermo setting resins, ply 
wood can be bonded with jounts stronger 
than the wood itself. Additional strength 
turnmeahed bys 
plywood on which all pies are made of 
(wade A heartwood, 


lamunmation of the 


manne quality 


trom defects 
plywood dis 


tritwites the strength equally m all direc. 


tree 
ross 
toms. The oppowng grain of adjacent 
pies opposes any tendency to expand or 
comtract, and consequently eluminates warp 
ing or shrinking, the manutacturer reports 

Phe doors will withstand weathering and 
are serviceable over a wide range of mou 


ture and temperature condinoms, the frm 


CHOCOLATE FLAVORS 
COCOAS | der. novel. 


* Hell 


The Greatest Taste | © White enemel finish 
in Chocolate 


Brenches Cimes 


Webster, 


SHOULDER 
BOXES 


* Stes ce bottom 
Brave tor Detects 


New England 
Vending Equip. Co, 


Mess 


The plasme bonded marine 


wood does not support bacteria or fung: 


Teportts 


The one-piece Monopane! construction re. 
portediy presents a smooth and easy-to 


clean surface 


PIX-LITER MERCHANDISER 12 


A he w lost cost, double duty we cream 


merchandiser ws now available through 
Wem. Melsh Marris Assoc 


duser can be used as a cabinet superstruc 


The merchan 


ture, or attaches right to back bar murrors 


gripper 


comes “ready-to-use” for ether purpose 


with suction cup The display 

Each merchandiser has two full color, 
backlghted “Plastikolor-Pix” pictures, de 
sgned for greatest appetite appeal and 
attention value to attract impulse sales 
The pictures and strips are changeable, 
and additwnal tull color Pu are available 
trom stock. They illustrate both take-home 
and fountain we cream uses. The low cost 
ot the Pu sand to trequent 
changes of pictures 

The Pox-Liter made of enameled 
stee| to match cabinets, and has a handy 


storage compartment that accommodates 


extta Pix and favor strips The pactures 


are trarmed lig heed crv Mai plastic wrnch 


enhances their suze and eve appeal 


GIRTON CATALOG 13 


Curton Manut acturing (ompany has u 


sucd a new catalog deseniung its line of 
dairy 


There are On receiving 


equipment for manufacturers of 


ts 


equipment, pasteurizers, flavor tanks, stor- 
age tanks, coolers, pumps, hilers, cheese 
vats, bortle washers, ice cream mold wash- 
Copies of the 


ers, and other equipment 
catalog are available on request. 


FOREMOST LINE 14 


Foremost Fountains, Inc., now offers a 
line of narrow fountains to line up with 
regular open kitchen equipment. Counter 
restaurants, coffee and tea shoppes, sand. 
wich and smack bars, motels, and diners 
can now avail themselves of the same 
sanitary, quick-service soda fountain equip- 
ment used by the big chains 

This new equipment incorporates all the 


soxda 


line: Sanitary one-prece top die stamped 


features im the Foremost fountain 
heavy gauge stainless steel; removable nie 
ing refuse bins with stainless steel facing; 
round corners throughout elumunate dirt 
pockets and sharp edges; no wood in con- 
struction; instantaneous cooler—-no unsani 
tary water bath; no stand pipe; all dry 
retmgeration with plate refrigeration in 
storage compartment, et 

Literature idlustrating and describing this 
new line is avatlable on request from the 


rranutacturer 


Ice Caeam Frecp, June 1950 


; 

: 
: ; 
ae 
> 

: 

« 

* 

- 

A 

a 


foole’s. Jen 


FOOTE ENKS JACKSON . MICHIGAN 


Ice Cream Freto, June 1950 


| 
= 
: 
, 
> 
: 
: 


McGRAW CHEMICAL COMPANY 


SOUTH WABASH AVE. CHICAGO ILLINOIS 


PIC-A-BAR 15 


A new we cream dispenser, called Pica 
far, manutactured by the West 
Coast Sheet Metal Works. The dispenser 
features a ‘“serve-yourseli™ creular can 


tamer with a transparent plasti cover 
built onto the tap of a warnt-lugh storage 
rit 

stainless steel shell, the 


dupenser measures thirty-hwe by thirty by 


Encased m a 


therty mune inches and has a nine-foot stor- 
age capacity, made possible by “Santocel,” 
relatively unsulation material pro 
duced by Monsanto Chemical Company 

Additional information uw available on 
si 


DOJAMA BOARDS 16 
Advertuing diuplays 


ranging from 
name plates to bullet boards are cur 
rently bemg manufactured by Doyama 
Featured are the 
flavor boards illustrated below on which 
each we cream flavor uw displayed in a dis 


tunctiwe identitying color (cherry m red, 


astern Corporation 


banana un yellow, etc.) 

Dojama boards can be mounted or hung 
trom any surface, ewen glass, the manu- 
They are made entirely 
wf lighewesg he Dow Sry roan plastic 


facturer reports 


Letters 
are replaceable, and flavors and colors are 
quickly and easily changed 

Dystreburtorships and dealer arrangements 
Additonal untor 
mation is available on request 


are ht bey Dopama 


eee 
@eceer 


PHENIX BOBTAIL 17 
Phenix Soda Fountain Company, Inc., 


has announced that its new line of equip 
ment has been placed on the market, and 
that one new mode! is a feature of this 
years line 


iustrated here, the new unit w a bob 
tail type fountain that measures six feet, 
ux inches long. Ir offers double service, 
and has all the features of the firm's other 
emular units, such as all-dry imstantancous 
cooling, One-piece, die stamped top, and 
one-piece, die-stamped sinks with finger. 
up controlled drawn. A light im the stor 
age department flicks on whenever the hid 
ws opened 

Additonal information and descripnve 
literature about this Model 666 is avail 
able on request trom the manutacturer 


DRUG STORE SURVEY 18 


Comes of the recently published New 
Natonal Drug Store Survey are available 
without cost to «e cream manutacturers 
for use by ther salesmen, according to the 
Parathned Carton Research Counal, spon 
sors of the survey 

The survey analyzes fountain operations 
un retail drug stores and indicates that the 
soda 
prohitaile departments un these stores. [ce 
cream role rhis peture clearly de 


pre ted 


fountamm can be ome of the most 


udson’s 


AVE... 


VANILLAS 


curcaco v5 A. 


Finest Vanillas fer Over 60 Years 


STERWIN CATALOG 19 


Sterwin Chemicals Inc. has issued its 
first catalog under its new name, giving 
complete details on its leading products, 
P. Val Kolk, President, has announced. 


Sterwin formerly operated as the Spe- 
cial Markets—Industrial Division of Win- 
throp-Stearns, Inc., and the Vanillin Divi- 
won of General Drug, Inc. It markets 
bulk products produced by various subsi- 
caries and divisions of Sterling Drug, 
Inc. used by millers, bakers, flavor sup- 
pliers, confectioners, food, beverage, ice 
cream manufacturers and other wndustries. 
Its newest line of products is sold under 
the brand name of Parakeet, certihed food 
colors, produced for Sterwin by Sterling's 
Hilton-Davis Chemical Company Division 


VENDING BODY 20 


Barry & Baily Company has developed 
a new vending body with a capacity of 
150 gallons of ice cream. Construction 
includes aluminum roof and panels, and 
6° of cork msulation in the floor, 6 of 
hberglas in the walls and ends, and 8 of 
hberglas in the root 

Inside of the body uw a twenty-gauge 
galvanized steel tank with .032 currugated 
Light shields are in- 
cluded on two sides and the rear corners. 


aluminum lining. 


Addinonal information and descriptive 
lterature are avatlable on request from 
the manufacturer 
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One of the problems faced by retailers 
in the dispensing of we cream cones is the 
maintaining of the cake products m 4 
crisp and palatable state. Customers have 
often complained about the soggy cond- 
tion of cones and there is no measuring 
the resultant loss im ice cream cone sales. 

To combat this difhculty, the S & S 
Cone Corporation has developed a sani- 
tary acetate container with features de- 
signed to keep the cones warm and crisp. 
A light bulb in the dispenser accomplishes 
this, the firm reports. 


Another advantage of the system, ac- 
cording to the manufacturer, the attrac- 
tiveness of the come display. The highs 
bulb serves as an eye-catching dewwe which 
prompts many anpulse sales. 

Wire holders im the dispenser 
the handling of the comes, and keep the 
cones neatly stacked. (See accompanying 
lhustranon. 

A spokesman tor the come frm pomeed 
out that these features are demgned “for 
bigger counter profes from start to 
wh.” He said that the cone dispenser will 
help sell “consderatbly more” we cream 
cones. 

Addinonal informanon and descripove 
lwerature is available om request from the 
manufacturer. 

“AIRO-ACITATOR” 22 

The Racine Electric Products Divimon 
of Howard Industries, Inc. announces a 
major improvement in the fountain mixer 
line: the “Airo-Agitator.” 

All models of Mix-n-Whip fountain 
mixers (standard, deluxe of triple as 
shown) now come equipped with the 
“Airo-Agitator.” This stainless German 
silver agitator reportedly penetrates the 
hardest ice cream quickly and easily and 


cuts lumps of ice cream to slush im thirty 


seconds and moves it to the top of the 
muature-—all the while drawing aw down 
into the 

Each spindle on the Mix.n- Whip ciple 
man independent unit. Operators can use 
the remaining two spindles if one should 
be stopped for repairs. This criple spandle 
takes up only the space of two standard 
ungle mixers, the manufacturer states. 

Descriptive circular matter is available 
on request. 


| 
The New 1950 MORRISON “Carry-All” Body Preferred by Ice Cream Pf) 
Manufacturers for Refrigerator and Sign Installation Service! 


HUSKY, WIDE AND HANDSOME! 
A Better Body at a Lower Cost! 


MORRISON STEEL PRODUCTS, INC | 


Carry-All Body Division ® 


655 AMHERST ST. 


Ice Caeam Freco, June 1950 


The MORRISON “Carry-All 
permits easy handling of heavy refrigerators 
compartments are keyed alike. The “Carry-All” is the ideal bexdy for your 


moor 


refrigerator and sign serve truck 
available w suit your partwler requirements. 


BUFFALO 7.N Y_ 
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ureamiine dewgn and durable comstruction 


Large, weatherproof 


A complete line of accewories are 
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SCHNABEL BODY 


The Schnabel Company has developed 
a combnanon body imsulated 
we cream the two small front com 
partments, the user can carry other dairy 
Thus, 


le 


products om the back compartment 
the firm pont: out, one 
pisshes both types of delivery per stop 
This unt « capable of carrying 400 gal 
lone of we cream and more than 100 cases 
of mulk 


materia! ts avatlable request 


Additiona! and de 


trom the manufacturer 


“HANDY LIFT” 24 
“Ptandy 


T ries 


A new grop lifter known as 
Litt” has been developed by H. I 
tram, and « designed hor litting of 
‘ream im uxda cabinets 
See accompanying photograph) 

The hitter ws made of roto hnished cast 
and attractive im appearance 
I he lifter grips the can with ow without 
the metal mm on the top of the can, and 
makes handling of the cans an easy and 
sanitary (he manutacturer reports 
with this device. 


he | straight uf 


manutacturet oat and it wil! 


mt tear the paper of the can. The heavier 
the load, the tghter the grip, it was said. 

Additional informatnon and descriptive 
leeerature are available from the manutac 


turer 


WOOD CABINET 25 

G. R. Wood Cabinet Company has de 
veloped a new we cream cabinet designed 
to enable retailers to dispense we cream 
from horwzontal containers and thereby 
cut dipping mme by one-third, according 
to the manufacturer 

The accomranying photograph (at the 
top of the mght-hand column) shows the 
back 


splash and stainless steel front combined 


hrms minety-gallion cabinet with 


with the htry-two uch tountamette dis 
pensng unit and three-section sink. Wideh 
inches and ts 


of the cabenet 


ig he m 36 inc hes 


Adduwnal mtormatioon and literature 


are available on request trom the manu 


f ad turer 


leek on 
PAGE 3 
and find 
out why! 


MIXIE DIXIE 26 


Dixie Cup Company announces the 
Mixixe Dine, the Jumbo Dixie Cup de- 
signed for mixing and serving large drinks 
such as males, shakes, and floats 

Market tests, the company points out, 
the Mixie Dixie 
Drinks look bigger 


have demonstrated that 
hoosts sales 
and better in Dunes of this new design, 
according to the firm 


The Mune is a 
that fies right on the mixing machine. Ie 


24.ounce Dine 


designed for speedy efheient carryout 
and the 


Mix, 


snap on the lid, 
drink uw ready to go 


( pRENADIER 
CHERRY 


Cmte iw 


1201.1207 
HhONTH 


RENADIER. sce CHERRY 
ICE CREAM 
a 
A superd Block sweet cherry xe cream created by the originators of Whitehouse (Cherry 
Gorgeous full color promotional material ovoilabie Also, Genuine Grenadier Block Sweet Cherries. 


WRITE, WIRE OR PHONE FOR DETAILS 


G. P. GUNDLACH & CO. o. 


“Servents Te The Dairy industry’ 


BOX “a” 
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ORE than 300 representatives of the Associanon of Ice 

Cream wifacturers of Pennsylvania, New Jersey and 
Delaware, last mafth heard leading figures in the industry decric 
the government's fiscal and spending policies; predict a seven bil. 
lion pound milk surplus this year; urge greater merchandising 
efforts to develop potential customers among the nation’s 29 mil- 
hon children under ten years; and were warned of the dangers 
inherent to the industry if present high standards of quality 
should be relaxed and if substitute products would be permitted 
to inhilerate into markets. 

The occasion was the 43rd annual convention of the association, 
held May 17, 18 and 19 at the Hotel Bedford Springs, Bed- 
ford, Pennsylvama. 

Before adjourning the members elected as President of the 
Association Louw G. Galliker, President, Galliker Ice Cream Com- 
pany, Johnstown, Pennsylvania. Mr. Galliker succeeds A. F. 
Snyder, Harrington Dairy Company, Dushore, Pennsylvania. 

Warning the ice cream manufacturers that money which could 
be invested in the nation’s industrial plants, and in consumer 
goods, is being diverted and drained off into expensive govern. 
ment experiments, Dr. Alfred P. Haake, Economic Consultant to 
the General Motors Corporation, urged the manufacturers to re- 
sist the temptation in their own communities to accept Federal aid 
for local projects. 

Robert C. Hibben, Executive Secretary of the International 
Associanon of Ice Cream Manufacturers, in a major address, re. 
ported that, “There are over seven billion pounds of milk being 
produced currently in the United States without a market, and 
under the Government price support program, this will require 
the Federal Government to purchase over four percent of the 
milk production this year as compared to a little over two per- 
cent last year.” 

Mr. Hibben further poited out that, as of May 5, 1950, the 
Federal Gowernment has contracted for the following dairy 
products: 

Burter 
Cheese 
Dry Milk Solids 


117 Millon ths. 
28 Millian ths. 
247 Million ibs. 


Ice Caram Freco, June 19 


|. Tri-State Group Elects L.G. Galliker, 
Hears Hibben, Hennerich, Uthers 


“Representanves of the Dairy Branch, USDA, have stated that 
they would like to get out of the dairy business,” Mr. Hibben 
contunued, “and we believe them. How can this be accomplished? 
Only one way, and that w by the different branches of the dairy 
industry increasing their sales and merchanduung efforts and grv- 
ing Americans plenty of good cating.” 

Quoting a statement by the American Dairy Association, Mr 
Hibben announced that the ADA is cooperanng with the Lneer- 
national Assoviation of Ice Cream Manufacturers and other or- 
ganized groups in the dairy industry seeking to raise advertising 
and publicity funds from the one million dollars currently avail. 


able to ower six million dollars 


The new plan for dairying, according to the ADA statement 
offered by Mr. Hibben, would offer consumers “plenty of good 
eating” and provide farmers a “fair return on production” without 
hitting the taxpayers pocketbooks and piling up huge surpluses. 

Under the terms of the plan, which would attempt to set a 
pattern for all agriculture by adopting a platform for business 
action designed to bring consumpnon im line with production, 
Mr. Hibben poised out that it had been estimated that stepped 
up industrywide advertising, merchanduing and selling would in- 
crease consumption of dairy foods in the nanon’s homes at the 
rate of seven dillon pounds of milk a year 

Urging the manufacturers to lend their support to the pro 
gram, Mr. Hibben said, “We have a natural 
worth—-teal sales appeal. It uw in Group 4 of the Basic Seven 
Foods. It m= accepted as a dairy food. Ice cream needs more pro- 
motion. Support the industry's promononal organizanons and tie 
into their programs to increase your sales. When the industry 
does this-—on a united bases—producers and processors—then we 
will get the Government out of the dairy business.” 

Increased emphases on the retailer and more attention to his 
problems were recommended by George W. Hennerich, Manag. 
ug Director of the Ice Cream Merchandisng Insticute, Inc., 
Washington, D. C 

“There are surveys,” Mr. Hennerich said, “which show retail 
business is not falling off im many areas—~yet ice cream sales are 


«e cream has real 
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DIRECTORS COCKTAIL perty at the Penn. 
tylvenie, New Jersey, Deleware Spring Con- 
vention was attended by: 

1ST ROW: Reber? Hibber of the Interne. 
tiene! Assecietion of lee Cream Menufec- 
turers, Bi Shew of Breyers. G. Stenley 
McKenzie, President of the international 
Association, William H. List. Secretary of the 
Penn. N. J. Deleware Association and J. F. 
Gerber of Penn Deiries; W. S Mager, Deputy 
Secretery of Agriculture with Ridgway Ken. 


nedy. Jr. of Abbotts: C. M. Neetze!l of 
dens, Wilmington, Prof. C. D0. Dahle of Pens 
State College and Technica! Editer of ICE 
CREAM FIELD with Bert Sweeting of Mede- 
sweet, Tacome, Washington. 

IND ROW: Ray Perry of Hygeie lee Cream 
Ce., with Frank Hooven of Abbotts; George 
Hennerich of ice Cream Merchandising 
stitute; Wesley Pott: of Potts ice Cream. 
Nea! D. Kelley of Nations! Deiry Council and 
Norman Thomes of Joe Lowe Corporetion: 


Mr. MeKensie end Mr. Mibben telling over 
Internetionel Association ectivities. 


IRD ROW: Mrs. Kennedy, Mra. N. Themes. 
Mra. W. Potts and Mra. 8. C. Hibben visiting 
at the party: A big three from Philedeiphie 
Deiry Prodwets included Fred Roberts. Jim 
Meehen end Abe Seyder Bob Smith, con 
sultant, of Scranton, Pe. with Low Gelliter of 
Gelliter Deiry. Photos by the ICE CREAM 
FIELD men. 


falling off. We certainly should survey the dealer's area to find 
out what his trade prospects are—to give him some ideas about 
going out after the business potential. And the business potential 
us there. There are more people in this country with more money 
to spend. In the last ten years there have been more marriages 
in this country than in any other ten years. There have been 17, 
372,000 marriages. And there are now 29 million children under 
the age of ten. New families—new prospects—new homes to 
which to direct your advertising appeal.” 

Reporting on a survey of delivery costs conducted by his organ- 


ization for the association, Robert T. Smith, Consultant, of Scran- 
ton, said that the cost of distribution of ice cream, among the 
companies reporting in the survey, averaged fifty percent higher 
in 1949 ower 1946. 

Other speakers on the three-day program included: G. Stanley 
McKenzie, President of the International Association of Ice 
Cream Manufacturers: Charles Lando, Industrial Fellow, Penn 
State College; Bert Sweeting, President Meadowsweet Dairies, 
Inc., of Tacoma, Washington; and Richard Doughty, Philadelphia 
Dairy Products Company, and others. 


BEDFORD SPRINGS. Pennsylvenie, was scone 
of recent convention of Association of ice 
Cream Manufacturers of Pennsylvania. New 
Jersey and Deleware. Seen there were (See 
Page 88): 

iST ROW: C. W. Larson of Dairy Products 
improvement institute, George M. Bracte of 
Reich-MeJuntin, Mr. & Mra. J. Jack Ernst of 
Frigid Freese, Abe Snyder of Herrington & 
Co.. Mrs. C. D. Dahle of Pennsylvania State 
College; Mr. & Mrs. Calvin Leichtman of 
Leichtmen Cream Co. Robert Rosenbeurm 
of D. Michee! & Co. with Mrs. Bud Hill of 
Lerden's. All of the above pictures were 
teben ot the Directors cocttell perty. 

IND ROW: Cannon of Schnabel Co. 
E. R. Weigmer ond H. E. Passmore of An. 
hewser-Buech: Sumner Bates of Lemont 
liens, C. V. Werte! of Venille Laboratories, 
C. Campbell of Morris Paper and Bill Chapin 
of Venille Laboretoriess Mr & Mra. Abe 


Sa yder 

38D ROW: Dewees Showe!ll of Mulholland. 
Herper, Lee James of Borden ice Cream with 
L. Kilmore. C. and J. M. Brows 
of Pure Cerbonic Co. H. W. Murphy 


Murphy Body Works, Albin Mehler and J. 
Cerroll of Brown's Frosted Foods and Reber? 
Kerney of Parter Vanilla Products. 


4TH ROW: Joseph Conway of Robert John. 
ston Co. and George Anderson of the King 
Compeny, M. R. Burte of Robert M. Green 
Company: King Martell and Bob Devison of 
Keleo Co. with Mra. Mertell end 
Mittlehauser of ice Cream Novelties: Morrie 
Yohei of $ & S Cone with George W. Greene 
of Drumsticth. Inc. 

STH ROW: Fred Hollweg of Dunn's Gelotia. 
Howerd Grent of ICE CREAM FIELD end 
G. G. Belch of Baich Flavor Co. Phil Tinney 
and Ernie Sendermen of Lily-Tulip. Deve 
Gundrum end 8. A. Gundrum of Morris 
Peper Milk, Charles Zerette of Joe Lowe 
Corp. 

6TH ROW: Harry Mymer of Americas 
Food Lebs. John Burden, Philedeiphie Dairy 
Products, Cliften Mewrer of Moewrer's 
Deiry and M. Hyman of American Food Lebs 
Herb Wolf of 5S. J. Wolf Company: Res 
Faston of Sutherland Peper Eugene 
Weiller of Weiler Co. and Milton Leicht. 


man of Leichtman lee Cream: Rhee Guadrum 
of D. Michee!l & Ceo. 

TTH ROW, Mra. N. Resebury, Prank Powl. 
terer of Germantown Mig. Co. Vernon Smith 
aed Mr. & Mrs. Ouene Poulterer of German. 
town Mig. Co. end Mr. & Mra. Gene Pearce 
of Pe-Re ice Cream Co. Mr. & Mra. Meoward 
Strayer end Bob Limpert of Limpert Brothers. 
Bob Long of Continental Con Co. ond 
Mr. Meith Tuttle of Andersen Bree. 
Mig. Ce 

8TH ROW: Mr. & Mrs. John W. Young of 
Pioneer Division, Borden Compeny, Petersen. 
N. J. end Mr. & Mra. Williams of the 
same firm with Wes Vogel of Sevege Arms: 
Albin Mehler end J. 8. Carrell of Brown's 
Frosted Foods. W. H. Regers of Sealtest and 
Ver Bustirt of Notional Pectin Product 


9TH ROW: Willem Poetia of Herne 
Seles Co. A. D. McKnight Burrell, 
Nick Mefiroe of Pure Cerbonic ond Bl Ber 
of Cherry Burrell: Al Parts of D. Micheo! 

Ceompery: Jemes J. Downs of Boomer Broth 
ors, Mr. & Mra. Joct of Boomer 
Brothers, Mr. & Mrs. Robert Fell of Kelvinator. 
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Flavor Men He-elect Officers 
E-ELECTION of all offteers marked the 4) annual con 


vention of the Flavoring Exrract Manufacturers Amocia- 
tom, held May 10 m City, New Jersey. Comse- 
quently, John NN. Corlett remains Presdent; Frank D. Nowland, 
Firs Vee Presdent; W. G. Geant, Second Vice President; W 
Third VicerPresident; Leland P. Symmes, 
retary, and Lyold E. Smuth, Treasurer 

Th principal speakers during the comvennon stressed the 
popularity of vanilla we cream, and pointed out that flavoring 
manuldeturers could appreciably broaden thew market and add 
to ther sales by promoting an mcrease in the propernon of van- 
ile used in ce cream 

Dr’ P. Treacy, Uniwersry of presented valuable data 
fram an we cream consumer test recently conducted by his school 
An article based on hue talk « published clewhere in thus sue 

Ray Schlotterer, Secretary of the Vanilla Bean Association, re- 
viewed developments m the world supply and market of vanilla 
beans, with stfess on the restoration of a free market for the 
Madagawar crop 

1. F. Plagge. Chairman of the association's research commutee, 
peunted out that “where comsumer tests have been conducted with 
a good-favored we cream made with a good Mexican vanilla ex 
tract, the story of that vanilla was smulraneously told and glor- 
hed to the consumer by advertising. The sales of such an we 
cream have increased beyond any expectancy.” 

Attendance at the convention was the second highest in the 
lobn H. Beach was chairman of the con- 
vention commuttee, and Lows |]. Woolf was m charge of the 
business program 


tation history 


New Headquarters for DISA 


The headquarters of Dairy Industries Supply Association, in the 
Albee Building in Washington since the carly war years, were 
moved on June | to 1108 l6ch Sereet, N. W.. Washington 6, 
D.C 


“The new locanon provides facilities more suited to DISA's 
present needs than the area it has busily occupied for more than 
“ven years,” a DISA spokesman announced. “Our membership 
m= larger now than im the pre-war or war periods and our service 
activines are wider and more comples.” 


The new headquarters, as were the ecarler, are convenient to 
numerous hotels and to some of the federal departments and ad- 
ministrative agencies and to various other umportant centers of 
trade and economic information, he said 


Chicago Mixers Uuting Set 


Plans have been completed for the Chicago Dairy Mixers’ 
annual summer outing and golf party, according to Publicity 
Chairman Bob Nelson of the Johnston Chocolate Company. The 
scene will be the Rolling Green Country Club. Mr. Nelson states 
that the golf commuttee has come up with new and unusual ideas 
which should produce a golf party that will be remembered tor a 


lang tume. Date of the outing uw June 2 


NEW FLAVOR BOARD IDEA! 


VANELI 
(‘HOCOLATE 
RY 
rMON CHERRY 

AL MOND 


eassly 


There'll be more attention 
with these beautrful mew flavor boards 
tive identifying color 
more eve appeal, plus taste appeal 


Demme Boards can be “hidden 
glass, without the need of tools, of marring of surtaces 
enturely of lyghrwenght Dow Plastic 
cleaned 


Features Your ice Cream 
In A Fiesta of Color! 


and mcreased sales tor vour xe cream 
Fach favor duplayed m «a 
cherry m red. banana m yellow. et so there's 


mounted of hung trem any surface, even 
They are made 
longer wearmng, resutant and 


Letters are replaceable Flavors and colors are quickly and 


easily changed. Boards may be easily demounted tor changing 


ee 


You must see the board m full coler to apprectate its attractiweness 
these advantages, then check with tor full detarls 


Check 


Any style or sexe 


beard may be tebraated to wour meivedual specthcations' 


\ Mere colortul \ 
Lenger weerng 
Pesitive brand identification 


eer 


large starway board has a ci 


Completely versatile 

Easy to cleen 

Mounts on any surtece 
Greeter teste appea! 
Letters, flavors and colors changeable and repleceobie. 


MANUFACTURED BY 


DOJAMA EASTERN CORPORATION 
GORDONSVILLE 


*Trademart 
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Purdue Clinic Heports 


FFICIAL judging of we cream samples at the Annual Ice 

Cream Insneute held at Purdue University April 20 showed 
umprovement in the manufacture of Indiana ie cream but showed 
a need for more uniform color and natural flavor m vanilla we 
cream 

Professor P. S. Lucas, Dairy Department, Michigan Scate 
College, who did the ofhcial scoring of the more than forty 
samples submutted by that many Indiana ice cream firms, stated 
that the butrerfar content was surprumgly uniform, averaging 
more than two per cent abowe the sate miunumum requirement 
He did crimeize some of the ice cream for lacking “freshness” 
and indicated « may be due to the use of frogen cream that 
lacked high quality and flavor 

The one-day Institute, sponsored by the Indiana Dairy Products 
Associaton, was attended by 110 ice cream company representa. 
nves. R. \. Larson, Executiwe Secretary of the Association pre 
sided at the morning sessions and C. Floyd Byers, Association 
President, was in charge during the afternoon program 

Other men who appeared on the program included Dr. F. | 
Babel, Dairy Bacteriology Department, Purdue; V. |. McDade, 
Merchandising Manager of the Goldenrod Ice Cream Company, 
Chicago; A. J. Graber, Vice-President of Sealtest Clowerleat 
Creamenes, Huntington; |. Brown, Owner and Manager of 
the Clowerleat Milk and Ice Cream Co., Valparaiso; John Taylor, 
State Department of Health; D. H. A. Hollender, Protessor 
K. V. Beyan, and Professor H. W. Gregory, Chief, all of the 
Purdue Universty Dairy Department 

Mr. Graber pointed out that while retail sales declined im 
general um February, we cream sales increased. He attmbuted thus 
to the greater use of home freezers, tremendous sales of food 
markets and capacity of the ice cream industry to supply the 
tonnage demanded by the food trade. 

Mr. McDade declared that a combination of all possible uses 
of advertising. a quality product and untold amount of sanitanon 
teaching to retail outlets has made possible great increases in the 
sales of we cream. He pointed out that “soft” ice cream is prov 
ing a boon to sales for some ice cream compamies. He feels that 


PURDUE UNIVERSITY'S annwe!l ice Cream Clinic, held April 20. wes 
sponsored by the Indiana Dairy Products Association. Present were 
[left to right): R. A. Larson, Executive Secretary of the essocietion. 
Professor W. Gregory. Chief of the universitys Dairy Department 
and Professor P. S. Lucas. Michigan State College, who served as 
official wedge for the ice cream sampling phase of the proceedings. 


* 


there is a place for such a product for maleed milk use and for 
partaits, pres and special dishes 

The Purdue Dairy Department made full analyse on all ice 
cream samples submitted to the Department in advance of the 
meeting. Dr. Babel found that there was a marked umprovement 
un the bacterial count of the we cream with only fourteen samples 
being placed in the “poor” class. The average buttertat content of 
the samples was shghtly over twelve per cent, with the miununum 
State standard being ten per cent. The solids content of the 
«we cream varied from about 36.5 per cent up to forty per cent 
An estumation of overrun on the we cream samples showed a 
wide range from a low of about saxty per cent to a high of over 
10) per cent, although all samples mer full requirements for 
fur and total solids content 

Mr. Taylor mentioned that the State ws now allowing the manu- 
facture of diabetic ice cream when proper labeling are 
carried out. He stated that the industry has made rapid progress 
in improvement of sanitanon im its plants and it w reflected in the 
low bacterial and col: content that « found im Indmana we cream 

The forty wo un-marked one-half gallon samples of ie cream 
were made available to the group for comparisons as to flavor and 
Ing 


Penn State Exposition Held 


The Penn State chapter of the Amerwan Dairy Science Associa 
non, celebrating its twenty-hfth anmiversary as an organized 
branch of the national group, preseneed its annual Dairy Expos 
nom at the State College, Pennsylvama campus during the week 
ef May 13 
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ADA Executives to Meet 


Keyed eapanding membershup in che Western states, the 
of the Amerwan Dairy Association executive 
commuttee, will be held July 24 and 25 at the Hotel Baxter in 
Montana, ©. R. Schoby, ADA premdent, has an 
te 

Montana was one of the ongmal sx states mn 1940 that banded 
together to orgatuze the Dairy Association. In is first 
decade of market-building service to dairying, the amacuation of 
dairy tarmers has grown to forty states representing ninety per 
cemt of the nanon's milk supply 

The execute session un Bozeman will bring together sate and 
regional delegates from all parts of the nation. The meeting will 
be devoted to drafting expanded advertiung and merchanduing 
plans to step up the sale and conmsumproan of dairy foods im level 
with the nanon's milk production 

Meanwhile, was announced in Toronto, Canada that Ca. 
nadian milk producers, recognizing the need to advertse and 
merchandise dairy foods, have orgamazed the Dairy Farmers of 
Canada patterned alter the Amencan Dairy Assocation 


Recently a delegation of sx representatives from the new 
Canadian association visited ADA headquarters in Chicago. After 
comterring with Owen M. Richards, General Manager, and staff, 
they formulated plans for launching a smilar promotional pro- 
gram on the Canadian empire 


Dairy Farmers of Canada have established headquarters at 409 
Huron Sereet, Toronto. The first advertising set-aside will be 


made this month from farmer's milk and cream checks at dairy 
plants throughout the provinces. 

Rare of Set-Aside is a penny a pound of burrerfat delivered 
during June. It is expected that at least seventy-five per cent of 
all milk producers will parncipate the first year 

The new program will be confined to magazine, newspaper and 
radio advertising. In related food activities, the Dairy Farmers of 
Canada will cooperate with food manufacturers to expand the 
effectiveness of the dairy food campaigns 

Erle Kitchen is Secretary-Manager of the Dairy Farmers of 
Canada and O. J. W. Shugg wu Publicity Director. 


ISU0 to Attend Cornell Conclave 


Eves of the nanon’s dairy industry will be focused on Cornell 
University June 20 to 22 when an expected 1500 delegates hold 
thew 45th annual meeting on the Ithaca, New York campus. 

Scientists from all parts of the United States and Canada 
will present 142 papers based on their research in the fields of 
Re- 
ports will be presented also on the latest developments in all 
phases of the dairy industry 

Outstanding sientists will be honored. Two Borden Awards 
of $1000 each will go to the scientists doing the outstanding re- 
search wm dairy production and dairy manufacturing; the Amen- 
can Feed Manufacturers’ Award of $1000 will be giwen for out- 
standing research im dairy cattle nutrition; and the American 
Dairy Association Honors Award of a plaque and lite membership 
will be made to a veteran scientist. 


dairy production, manufacturing, and extension activities. 


“RECO-FAB 


WALL DEPENDABLE PRODUCT 


Heavy Duty, Low Temperature Metalply Vaults 


Metalply imude and out (Alummumuam bonded to plyboard) 


RECO FAB 
@ tn Lengths te 120 Feet 
@ in Widths of 12 and Feet 


RECO-FAB FROSTI-STIK FREEZERS 


COMPACT: requires ne more ipece ther 
an tee Cream Cabinet 


READY TO RUN plug and 


oper valves 


NO EXTRA EQUIPMENT 
Price includes Molds 
Stictholders, and 
dewred bw lt Chee 

elete Dipping end 
Defrost Tents 


WIDE RANGE OF 
SiZ#S AND CA. 
PACITIES 

From 1000 te 4000 
pieces per how dey 
and larger 


FROST! VAULTS AVAILABLE 


WRITE FOR COMPLETE $2 PAGE 
MALUSTRATED SALES MANUAL 
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@ in Meights of 10 and Feet 
@ With tnsuletion of 4 6 8 and 10 In 


A NEW NAME FOR AN ESTABLISHED 


2020 NAUDAIN STREET, PHILA. 46. PA. 
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FRENCH MANUFACTURERS of ico cream (Congress Netiona! Des 
Gleciers) met in Paris early in March for their annual convention. A 
benquet wes one of the high spots of the conclave, and one of the 
high spots of the benquet wes « delicious ice cream pudding. In the 
photograph, above. « waiter serves the desert to Raoul Chardon (sec. 
ond from the left), President of the Association of French ice Cream 
Manufacturers (Contederation Nationale Des Fabricants De Gleces) 


Milk Institute Names Beach 


B. F. Beach of Adrian, Michigan, is new Chairman of the 
Poard of the American Dry Milk Institute, Inc. He was elected 
at the Silver Anniversary annual meeting which closed at the 
Hotel Edgewater Beach, Chicago, April 26 

Mr. Beach succeeds H. R. Leonard, St. Paul, who declined re- 
election after five years as chairman. Mr. Leonard remains a 
beard member. Other officers chosen were Paul Young, San 
Francisco, Vice Chairman and | 
‘| reasurer 


E. Metzger, Chicago, Secretary. 
The Executive Committee is composed of the officers 
and also Directors M. M. Boney of Bellingham, Washington; W 
T. Crighton, Springheld, Missoun; E. A. Pool, New York; and 
F. D. Stone, Minneapolis 

C. M. Peterson, Minneapolis, retired from the Board after 
twenty-one years of service. To hil the vacancy the membership 
elected T. G. Surts, Boston, Massachusetts. Directors reelected to 
the twenty-one man board were Mr. Boney, E. S. Schulez, 
Cameron, Wisconsin.; W. H. Stabler, Los Angeles; F. H. Suhre, 
Columbus, Indiana; and G. W. Tobelt, Columbus, Ohio 

The session closed with the silver anniwersary luncheon with 
M_ M. Boney as toastmaster 

Arrending the “Technical Banquet” preceeding the meeting, 
scientists from university, government and industry laboratories 
heard experts discuss helds of use which ofer commercial markets 
for nonfat dry milk solids 

Dr. P lines, speaking on “Use of 
Nantat Milk Solids in Ice Cream,” reported that there are eleven 
distinct advantages to using dry milks to provide concentrated 
serum solids in ice cream 


Hi Tracy, niversty of 


He also said that “special consideration 
should be given to soft we cream as an additional outlet for 
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nentar dry milk solids. Products high im serum solids when 
properly sweetened and flavored have comsumer appeal. From a 
nutrinenal standpout they hawe a definite place in the diet of all 
people, bur parnculariy of children and older people.” 


NOC To Meet in January 


Milton Hult, President of the Nanonal Dairy Council, Chica 
go, has announced that the Annual Meening-Winter 
ference of NDC will be held Kansas Coty, Missouri, at the 
Hotel Presdent, January 29, and 31, 1951 

The program for the threeday session will be focused on 
practical sales promotion-puble relanons problems of the dairy 
industry. 

The first day's program will be of interest prumarily to Dairy 
Counal personnel and Un industry offcers. On the morning 
of the second day the Board of Directors of NDC will hold as 
annual meeting, to be followed by the ofhcial opening luncheon 
at which a nationally known economist will project hu thinking 
into “what's ahead” for the dairy mdustry. The rest of the 
program will be devoted to special marketing, sales, and public re 
lanons discussions, keyed to industry needs 

The NDC Commuttee in charge of planning the program con. 
asts of Lloyd H. Geil, Chairman, and Director of Public Rela 
noms, Mrs. Ethel A. Martin, Director, Deparement of Nutrition 
Service, Frank A. Smola, Educational Director, Miss Alice Cooley, 
Director, Department of Program Serve and Miss Esther L 
Brown, Deparrment of Afhlated Unt Service 


WHEN IT COMES TO NUT ICE CREAM 


The Assorted Nutmeats Co. 


offers a complete line of 
High Quality Nutmeats 
specializing in 
Buttered Select Pecans 


| Use these delectable, richly buttered pecans for 
| superior quality “Batter Pecan” 


Buttered Almonds 


Here ws « delicious nut flavor now enjoying « 
new high of popularity 


Toasted Chopped Nuts 


A tasty mot mixture, without peanuts, suitable 
fer numerous nut flavors 

Your order will be ftreshly prepered. 

seeled in air tight shipping containers, 

end rushed te you by fastest means. 


WRITE FOR PRICES TODAY 


SORTED NUTMEATS 


OMPANY 


4106 Main Street 


Pittsburgh 24, Pa. 
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HINES. PARK APPOINTS 


Mus Marie Mount, dean of the College of Home Economics 
at the Lniwersty of Maryland, College Park, has been named to 
the board of directors of Park Foods. Inc... 


oth 


The announcement was made bs 


Ithaca, New 


Roy H. Park, Presdent of 
the toad firm, which w now marketing a line of nearly hity qual 
ity food products through more than 1,000 outlets un an area from 
New England to the midwest, and m addition ws ftranchuing 
manufacturers to merchandue products under the Duncan Mines 
Orher diretcors of Pines Park Foods include lames H 


Hlack, well-known Che ago toad executiwe and Vice President of 


label 


the firm. \ New York ory, President and haw 
man ot the board, Aveo Manufacturing Corporanon; H. FE. Bab 
cock, 


trustees, Cornel] lames Shouse. President. Crosles 


Ithaca. member and former chairman of the hoard of 


Broadcasting Corporation, Cinannan, Ohw; John Serohm, edi 
tor, Company, Philadelphia, Pennsyivama; Evan 
Rewheldorter, food quality cantrol authority of Indianapolis, In 


diana, Rudeiph MH 


of Emanuel, Deetren & Company, 


New York City, and Thomas A. O'Hara, financaa! and industrial 
leader, 420 Lexington Ave.. New York City 

V. Seewart Underwood has been named Southeastern division 
manager tor Mines-Parks Foods. Mr. Underwood will develop 
and service ie cream franchise operations in North Carolina, 
South Carolina, Georgia, Florida, Alabama, Mississippi, and Ten 
ble will make his headquarters ar 1004 Raleigh Building, 
Raleigh, North Carolia 


he sace 


Philip Perdue has been named Southwest division manager tor 
Hines-Park Foods. Mr. Perdue will be im charge of we cream 
tranchise and service wn Arkansas, Oklahoma and 
be will make his headquarters at 1318 Ramsey Street, 


operations 
Texas 
Soliwarer, Oklahoma 

Richard W. Sidenberg has been named Northeast division man 
ager tor Miumes-Park Foods. Mr. Sidenberg will be in charge of 
franchise and service operations tor New York, New Jersey and 
New England tor all Hines-Park food products. In addinon to 
this territory, he will also handle we cream franchise service opera 


Marviand, Delaware and 


he will make his headquarters in Ithaca 


rons for the District of Columia, 


Pennasyivania 


Equipment. He also needs on expertly planned 
imeteliotion thet will yield him @ greetly improved vol- 
wme of profitable sales 


He is entitled te the maximum results possible trom 
me imvestment he mekes 


GRC con be of surprising help te you ond your Deeler 


GRAND RAPIDS 


VALUABLE HELP FOR YOUR DEALERS! 


Your Deeler s seed is not merely the replecement ef old 


in Planning Service. 
produce. 


We ere interested in results our 


Aad you will find GRC Fountein and Luncheonette 
Equipment designed and built tor sales results——modern, 
senitery, ettrective, easy to work on, and sturdily con- 
structed ter years of high volume service. 

Our Seles Representative will welcome the opportunity 
to work with you. 


GRAND RAPIDS CABINET COMPANY 


MICHICAN 
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MARK CETS RITTER SALES POST 


Cari F. Mark, who was plant foreman tor Golden State Ice 
Cream for ten years and plant superintendent and production 
toreman for Ambassador Ice Cream for two years, has been 
placed in charge of we cream sales for F. Ritter & Company, Los 
Angeles flavor house. Mr. Mark has been in the production end 
of the we cream business for twenty-four vears. He will service 
all of the F. Ritter we cream accounts 


Middle West and East, has 

PETER TOOHEY DIES been appointed by Limpert 

Peter B. Toohey, fifty-one, Kelvinator we cream cabinet sales Brothers, Inc. of Vineland, 
representative for New England and Metropolitan New York New Jersey, as a special repre. © 
City, died early in May in Belmont, Massachusetts 


Born August 17, 1898 in Providence, Rhode Island, Mr. Toohey 
joined Kelvinator’s ice cream cabinet division as New England 
district representative in 1934. The New York metropolitan area 
was added to his territory in 1944 

He lwed at 4) Homer Road, Belmont 
Mrs. Jean D. Toohey 


THOMPSON RETIRES FROM BORDEN’S 


Ernest 


Surviving is his wite, 


Thompson has retired from The Borden Company 
atter nearly forty years of service. He entered the company's em. 
ploy mm 1910 as an assistant chemist and was Director of Labora 
tories trom July 1917 until his retirement 

Fir some twenty years he served as chairman of the Standards 
Commuttee of the American Dry Milk Institute. In recognition 
of his outstanding service in the field of quality control as related 


to production and quality standards he received the C. E 


Gray 


cones 


SUGARSHELL. the “Cookie 
ef the Cone Industry” Sell 
faster because they taste bet 
ter SUGARSHELL Cones 
are your biggest money mak 
ers Because people ask for 
Sugar Cones 


he restr. 
rem «4 oF THe 


FORREST BAKING CORP. 


$030 WEST LAWRENCE AVE. 
CHICAGO 30, ILLINOTS 


Award m 1946. te CONTINU Ing has work as 64 comsultant in 
food and dairy technology with headquarters at 1792 East 22 
Sereet, Braokivn 29. New York 


MEIMAN REPRESENTS LIMPERT 


pina, well known in the contec 
tionery trade throughout the 


sentative. Mr. Mewan's re 
sponsiulity will be the setting 
up of a complete and adequate 
jobber distribution system for 
the Serwwell Set and the Serv 
well line of toppings. This has 
been made necessary by the 
great recent wmerease of interest 
in the Servwell plan developed by Lempert Brothers to enable 
“dry stop” operators to enter the sundae held with very small 
investment. Mr. Mevnan will cower all the mid-western and cast 


JOSEPH MEIMAN 


ern states 

A graduate of the University of Pennsylvania and a profes 
sonal baseball player in his younger days, Joe Mewman has been 
sales manager for E. G. Whiteman & Company, candy manufac 
turers. Before that, he conducted his own business as candy and 
confecnonery broker with ofhces in Chicago. 


Not one, 
MASSEYS inc. 


but many plantations serve 
as a source for vanilla 


Joseph Meiman, of Philadel- 


To depend upon one plantation for beans, when a firm uses vanilla beans in large 
quantities as MASSEYS INC. does, is too risky. Many times vanilla beans will 
flourish in one section, while in another the vines do not produce in quantity 
Quality also varies with the weather, and with many hundreds of customers de 
pending upon MASSEYS INC. for fine quality vanillas AT ALL TIMES. we must 
be able to pick and choose from not one plantation, but from many 


MASS 


tieder « trial 
TG, vou prefer 
mc. 


Vanilla since 07 


of the trope and of 
complete tion guarentoed 


1214.16 WEBSTER AVE., CHICAGO 14, ILLINOIS 
Buying ond Curing Piont “reese pleats tend 
LIRBFRTAD 62. GUTICTRREZ ZAMORA CRUZ. MEXICO pollinated. are the source of 
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ZUCKERMAN WINS DECREE 


lt has been announced bw H 
Kohnetamm and Co. Inc. that 
Sam Zuckerman, re 
search director, has recewed a 
Dector's Degree un Chemistry 


tron Polytechnic Inetitute ot 


Brooklyn 

De. Zuckerman, therty-tour, 
has been employed by H. Kohn 
wamm tor the past fourteen 
years, devormng hus tume to the 
company's research and manu 
factuer of cernhed colors and 
the tood and cos 

me tix industries. 

In 1937 De. Zuckerman recewed hu BSc. from City College 
of New York and artended the Polytechnu Inentute of Brook 
lyn in the ewenung where he recewed hus Master's Degree in 
ence mm 1942 


SAM TUCKERMAN favors for 


LIMPERT BROS. APPOINTS SOULE 


Lampert Bros. Inc. ot Vineland, New Jersey, has announced 
the appoentement of Robert Soule, Buffalo, New York, to repre 
went the firm un the New York State area. Mr Soule will handle 
the Lampert Bros. line of we cream favors, ngredients, toppings, 
and fountain supplies ble will continue to represent the 
Chocolate Company 


ELECTRE 
DRY ICE 
CUBER 


(Counter style) 


he Reduces a slab of dry ice into 20 cubes in only 2 minutes, 
or @ total of 200 cubes per block, each cube measur- 
ing 2%" x 2° x 1” ond weighing 4 ounces each. 


Tokes up small spoce—fits neotly on the counter. 
Operotes on 110 volts AC 


Oistribvted by 


Jiffy 


write ter corculer ond further :ntermeten 


JIFFY MANUFACTURING COMPANY 


360 FLORENCE AVENUE + WILLSIDE, J 


LAKRITZ RETURNS FROM TRIP 


Bill Lakritzy, Pressdent of Floraswnth Laboratories. Inc. and 
also President of Floraswnth. Led. im Canada. has recently re- 
turned from an extensive European trip. In his travels he cowered 


England, France, Belgium, and Italy 


SANKEY REPRESENTS PETERSON COMPANY 


David B. Sankey has been appointed a sales representative of 
the Charles A. Peterson Company, Cleveland importers and man- 
utacturers of shelled and salted nuts. Mr. Sankey, who was 
formerly in the food brokerage business, will cower Ohio and the 
surrounding territory for the Peterson firm 


COLDEN STATE APPOINTS DR. FREY 


Dr. J. j. Frey has been named East Bay district manager for 
Golden State Company, Led., with headquarters in Oakland, ac. 
cording to Paul Young, President of the company 

Dr. Frey has been with Golden Stare 1927, at which 
tume he jouned the frm as held manager. He became manager of 
the Sacramento district's milk and we cream operations in 1935, 


and was named manager of the firm's eastern division in Chicago 
m 1947 


since 


POHLMANN jOINS HUDSON 


Robert L. Pohimann has jouned the Hudson Manufacturing 
Company, Chicago manufacturers of vanilla products, as sales 
Nebraska 


Pohimann had previously been empiowed byw the | arbonc 


representative in Lowa, 


and northern Illmow. Mer 


(Corporation tor fourteen vears 
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Paul P. Miller was clected a 
Vice -Premdent of National 


TLA S “Col Snac” 
Dairy Products Corporation by 
she Beard of Disecters en May iCE CREAM 0 R 


4 and will wan the executive BAR-ON-A-STICK 


management saff at National 


Dairy headquarters m New The ONLY Merchandiser 
York ( sty, I N Van Borne!, With ALL The Practical 


President, announced. 


Mr. Miller has been a direc. Features That Mean 
cor of Nanomal Dairy for a Maximum Sales With 
number of vears and recently Minimum Investment! 


was made Executiwe Viwe-Pres. 
dent of the General Ice Cream Corporanon, Schenectady, New Ne additional Pechaging 
Completely Autometic! 


York, with which he has been associated for twenty-four years 

Educated in the Buffalo, New York, schools and at Cornell Entre Gig Capacity! 
University, Mr. Miller has been associated with the dairy industry © Steg Rejector ts Stenderd! 
in Up-State New York for the past thirty years. Starting with Quick Loading’ 
the Kirk-Maher Ice Cream Company in Unea, he was later placed Right Tempereture Al- 
un charge of the Wheat and Hoefler plants in Buffalo. He went weys! 
to Schenectady as director of sales and advertising for the Gen. © Light Where it's Needed! 
eral Ice Cream Corporation in 1930. ° PL 


PAUL PL MILLER 


hg 
eqeipped with service valves 


fer em the service wearily 

be haniem. 

beers and werking perte~ 


Harold Bumbalek, who has been manager of the Pet Ice Cream Se oe a 
Company plant in Milwaukee, Wisconsin, has been appointed he / 
Vice President in charge of sales for Wisconsn. Mr. Bumbalek White oday: 
will continue to make his headquarters in Milwaukee. 

ATLAS TOOL & MFG. CO. 


New JACKSON Dishwashers LIKE FATHER, LIKE DAUGHTER 
Automatic! Space Saving! Low Cost! 


oF 


New Automatic Medel 1-AA Jeckeou 


*aehere may he inetaiied fer cermer eperation ae shows 
for straight threagh operation tables can be fabricated to 
your epecificatiomn for alli Jackson meadeta 


NEW automatic models feature high-speed operstion ease 
of installation. operetion and maintenance. and LOW initicl 
end operating cost! New Mode! |-AA [1200 dishes per hour} 
end new Mode! AC-50 [2000 dishes per hour) heave ample 
capecity for peet loeds yet are extrea-compect for use in 
LIMITED SPACE. Just slide in the beste? press ewitch—end 
the Jectson Dishwasher AUTOMATICALLY washes. rinses 


tonitizes! entitled “Pum Begins At Fifty.” One look at the adjacent 
om cen! 
"JHE JACKSON DISHWASHER COMPANY 9 vIxIE CUP APPOINTS MANNON 
9709 93rd STREET CLEVELAND 5, ONIO 


Diss Cup Company, Easton, Pennsylvania, has announced the 
1928 of Theodore Mannon as New York sales manager. 
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| Business News I 


BATES JOINS LAMONT, CORLISS 
Sumner Chatham, New 


Jersey, has recently jouned Lamant, Corlus 


Kates of 


& Company as Assetant Manager of Bulk 
Sales 

Mr. Haves has a wide acquaintance 
the trade and a thorough knowledge of 
the chocolate busness. He has 
sented the KR. A. Johnston Company of 
Milwaukee for the past several years as 
Eastern Sales Manager 


repre 


Mr. Bates will concentrate hu work m 
the we cream, contectionery and baking 
ves 


5. BATES 


RESTAURANT CHAIN TAKES OVER LOUIS SHERRY 


The Childs Company, restaurant operators, has acquired sub- 
stantially all of the capital stock of Louis Sherry, Inc., for an un 
duclosed amount of cash, « was announced May 16 jointly by 
|. Bergen, chairman of Childs, and Mrs. Lucius Boomer, 
President of the Sherry company 


Mr. Bergen said that the Sherry organization will be operated 
wparately with four ofheals of Childs serving on its board of 
curectors. Those elected to the Sherry board are N.C. Earl, Je. 
Present of Childs; Charles Crouch, Executive Vice President: 
Mitchil Felt, Chawman of the Finance Committee; and 
Mr. Bergen 


All hity- two Chulds restaurants will hereatter wive ous Sherry 
we cream and will unseall departments to handle the Sherry candies 


end other tood products 


It was reported that plans are under way to expand Sherry's 
Mr. Bergen disclosed that it contemplated that 
franchises be msued to select group of ice cream companies 
throughout the country to make and sell Sherry ie cream in 
thir localines. Another plan being studied, he added, is the possi 


of entrane hising Sherry stores cithes 


APRIL ICE CREAM PRODUCTION DOWN 


lee cream production in the United States, estimated at 40,970, 
000 gallons for April, was eight per cent below the Apml ourput 
last year and was twelve per cent smaller than the hve-year, [941- 
48, average for the month, the Bureau of Agricultural Eco- 
The advance between March and April this year 


was seven per cent compared with a mine-percent gain a year ago 


reports 


and an average seasonal rise of nineteen per cent between March 
and April in the 1944.48 period. 

Production during the first four months of 1950 was two per 
cent less than in that period last year and was one per cent under 
the 1944.48 average tor those months 

Reports from sherbet manufacturers indicated a gain of twenty. 
Last year 
the seasonal advance was thirty-hve per cent between these months 
bur during the five-year period, 1944-48, the rise trom March to 
Estumated at 1,210,000 gallons, 
the April output of sherbet was five-per cent larger than a year 


six per cent in production between March and April 


April was only sixteen per cent 
ago but was sixty per cent smaller than the April 1944-48 average 


BEATRICE ISSUES ANNUAL REPORT 


The fiscal year ended February 28, 1950 yielded a net prof 
larger than that of the preceding year and was second only to the 
record high figure for the fiscal year ended February 28, 1947, 
according to the annual report to stockholders released by Beatrice 
Foods Company 

The firm's we cream department accounted tor seventeen per 
cent of total sales in the last fiscal year. Gallomage was up two 
per cent from the previous twelve-month period, and profits in 
creased in this department 


RECOLD APPOINTS NORTHWEST DISTRIBUTOR 


The distribution of Recold commercial refrigeration and air 
conditioning equipment im Oregon and Washington is now being 
handled by Retngeratuing & Power Specialties Company. This 
announcement was made recently by Hy Jarvis, Vice-Presidenc 
and General Manager of Refrigeration Engineering, Inc., at Los 
Angeles, Calitorma. The frm manutacturers refrigeration equip- 
ment with the brand name of “Recold.” 


First IN QUALITY 


ice cream 


MINERAL SALTS 


PITTSBURGH 8 


chocolate milk 
buttermilk 
cottage cheese 
half and half 


HORNER SALES CORPORATION 


PENNSYLVANIA 
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NATIONAL DAIRY DEDICATES LABORATORIES 


Dedicatory exercues of the new Natonal Dairy Research Lab 
orators at Oakdale, Long Island, New York, were heid at the 
laboratorses on June 2. Guests were invited to cour the research 
center, participated « luncheon, and heard L. A. Van Bommel, 
Presadent of Nanonal Dairy Products Corporanon, dedicate the 
buildings. A scsentihic conference on “The Role ot Research in 
the Conservanon of our Nutritwnal Resources,” and an mforma! 
reception were highlights of the occaswom. A full-length feature 
story, describing the convermon of the former estate of Willham 
Vanderbile at Oakdale into well-equipped research laboratories 
was published in the August, 1949 issue of thas magazine 


STORE MODERNIZATION CENTER PLANNED 


Plans for the establishment of the first Score Modernization 
Center, aumed at centralizing interest im an annual twotulhon 
dollar market for new store equipment and building marenals, 
were announced in New York City last month by John W H 
Evans, Director of the Store Modernization Institute. 

The Center will house permanent exhibits of store modermiza 
tom materials, and negotianons are now under way to lease 15,000 
square feet of floor space im an air-conditioned building on Fifth 
Avenue in New York City to serve as headquarters tor the 
project. Exhibits will be open fiwe days a week throughout the 
vear to executives of retail stores and store architects and de 
sagners and builders engaged in the modernizing of stores, one of 


the most active building classifications in America 


ICE CREAM FIRM CHANCES NAME 


The Metropolitan Ice Cream Company of St. Lous, Missouri, 
which has used the trade-mark “Esquire Ice Cream” for many 
vears to describe its product, has changed the corporate name of 
the company to Esquire Ice Cream, Inc. No change im personnel, 
product, or services is anticipated. The move was decided by the 
Board of Directors at a recent meeting, and was announced by 


L. Summs, President 


CONE TRUCKS ADVERTISE ICE CREAM 


Ice cream manufacturers in the Southwest are receiving some 
valuable advertising these days, courtesy of the Gulf Cone Com. 
pany, Dallas, Texas. The cone firm has recently began shipping 
its products in its own trucks, and the sides of these vehicles have 
been adorned with copy reading: “Good .. . and Good for you: 
ICE CREAM.” Cartoons of youngsters eating ice cream cones 


are also included. 


STABILIZERS 


For Purotizing Fruits. for Ripples. for mating Fudge Ripple 
Sewce, also Sherbets & ices. 


The Standard for Over 25 Years! 


BALCH 


COMPANY 
1309 ADAMS STREET PITTSBURGH 12, PA. 


PLAYING HOST te Joe Gleed 
men (left) heed of Americar 
Feed Labereteries of 
New York. Loews of 
tee Cream Compeny Lee 
Angeles, Calitersia. Mr. Gleeb 
man recently returned to ha office 
after on extensive cross-country 


FRIGIDAIRE PLANS UNVEILED 
Extensive sales, service and travung plans for the spring and 


summer commercial refrgeranan and ai condimonmg sales drive 
were untroduced in May to thousands of FPrigndaire dealers and 
salesmen during a sernes of special dustrict held meetings m ftorty- 
tour key cites throughout the country 

The meetings were conducted by district ofhcials in the held 
assisted by eleven factory-trained crews using special equipment, 
materials, sales aids, and other special properties making up the 
presentation 


STERWIN SALES STAFF CONVENES 


Sterwin Chemicals, Inc., held its fret sales meeting since forma 
nan of the company last year, from May 8 tw 12 

A visit to the new laboratory buidding of the Seerling- Winthrop 
Research Instirute in Rensselaer, New York, on May 8 was the 
hrst item on the agenda. The firm's base research uw conducted 
by the Institute as part of the general soentihe program of the 
parent company, Sterling Drug, Inc 

From Rensselaer, the meeting adjourned to the Westchester 
Country Club, Rye, New York, for four days. James Mill, Ir., 
President of Sterling; Dr. |. Mark bhebert, Vice-President; and 
Maurwe L. Tamer, Institute Director, jouned the sales force 
tor the last day's dinner meeting at Rye, May 12 

New products in the Sterwin line were presented to salesmen 
Most recent and successful addimon was the Parakeet brand of 
certihed food colors 

Sterwin Chemicals recently announced removal of the firm's 
general ofhces to Sterling's new building at 1450 Broadway wm 
New York City. The new Sterwin catalog just off the presses, 
according to P. Val Kolb, President, and copies are available on 
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Made with CHOCOLATE UQUOR 


better toste for ice cream 
bors and novelties 


HOOTON 


CHOCOLATE COMPANY 
NEWARK 7, NEW JERSEY 
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standing (nvttation 
fo take your troubles 


American 
Taste 


Dedicated to the improvement of your products and lower production costs 


American Food Laboratories, inc., 860 Adlantic Avenue, Brooklyn 11, N.Y. 


SEALRICHT CONTESTS IN FULL SWING 


More than 3,000 milk and we cream outlets cowermng all 
ucluded m the cream 
contests sponsored nationally by Sealright and locally by nearly 


The 


rearket areas are 


700 dawies and «we cream companies in thew own names 
contests started in May and extended through October 

The Chicago frm of R. L. Polk & Co. which w judging the 
contests, estumates a munemum of 400,000 Each one of 
these has to represent direct thinking on milk and ice cream 
The aggregate of these, plus the larger total of those 
who thing about it but don’t get around to enterting the contests 
and the whole publi who will be talking about the contests and 
the winners “can't help but add up to mecreased milk and ie 
cream sales,” according to |. L. Dolphin, Sealnght Vice President 
in charge of Sales 


values 


STANDARD FRUIT HOLDS SALES MEETING 
Paul M. Foote, Presedent of the Seandard Frusw Product 


pany of Cincinnati, reports that hu frm held a successful sales 
meeting im during April im which all of the uside 
executives and outude sales organizations partiipated. Mr. Foote 
acted as moderator and was assuted by Sam Blakemore, Director 
et Quahty Control, “Tommy” Thompson, Fountain Manager, 
and Albert W. Risch, Sales Promotion Manager 
panying photograph 


(See accom. 


The entre product and market fromt was cowered im the three 
day meeting. The representatiwes had the wraps removed from 
a new product which will mot have national announcement unt! 


after trade tests in the Ohw and Indiana area are completed 


CHERRY BURRELL Corporations sew offices and warehouses | pictured 
here) were open for inspection April 26 end 27 et an open house spon- 
sored by the firm's New York Seles Branch. The new headquarters ere 
located Street and Sist Awenwe in Long island City, New Yort. 


DAIRY QUEEN IN COURT TEST 
Written briefs hawe been submitted in the case of the Dairy 


Queen Stores Association of lowa, which us seeking a declaratory 
judgment, declaring unconsnrutional the law which prohibits the 
stores from selling its umitanon ie cream cones, unless the cones 
are labeled. District Judge Shannon B. Charlton of Manchester, 


lowa, will later giwe a decision im the case 


Counsel for the Lowa Stores told the Judge that in a similar 
case in Minnesota, the court held the law was unconstitutional. 
They also contended thar this law was discriminatory, arbitrary, 
and unreasonable 

The Iowa Dairy Queen Stores were notified last summer by 
the department of agriculture that manufacturers of imitation ice 
cream had to label their product as such, or quit business in the 
Ar that time, Roy Sours, chief of the agriculeure depart. 
ment’s dairy and foods division, informed those manufacturers 
They could either 
label their comes by paper, or by a contrasting color stamped in 
the cone. The label, he told them, must list the ingredients. 
Dairy Queen Stores in Lowa ates label thew pacakaged product, 
but not the comes. Signs im these outlets announce the product to 


atite 


that two courses of action were open to them 


be “Not lee Cream 


BORDEN DRIVER HONORED 


An Allentown, Pennsylvama, dover tor Borden's lee Cream 
Company has been named Pennsylvania's Safe-Driver-of-the- 
Month. He w Leonard L. Scheirer, who has driven twenty-three 
years and a million mules without a chargeable accident. He has 
driven for Borden's tor the past seventeen years 
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* Ne charge for any of the following services: 


(a) Analyses and new product development 
(b) Reformulation of your product and its ingredients 
(c) Practical application of latest scientific progress 


(d) Advisory service on the use of the following tested and approved products 
STABILIZERS 


FLAVORS 


Formula §.233 
STA-VEL for ice Cream 
STA-VEL for Fruits 


Also FOOD SPECIALTIES such os VEL-MARSH Marshmallow Powder 


CHAMPION FOUNTAINEER NAMED 


The newest American “champ” is Mrs. Anne Foster, of Che 
cago, who won the finals in Lily-Tulip Cup Corporanon’s search 
for America’s Champion Fountauneer. Her “Circus and Clown” 
sundae was judged best by a teen-age jury and two celebrity 
judges: Ivan Albright, internationally renowned artust, and “Two 
Ton” Baker, 400-pound radio and television star 


More than 300 soda fountain dispensers competed in regronal 
contests preceding the finals at the National Restaurant Conven 
non, Chicago, May 23. Newsreels, national picture magazines, 
wire services and newspaper reporters covered the finals of the 
contest 


The winner's entry was composed of layers of we cream form 
ing a citcus ring on a paper sundae cup, cubes of ie cream 
stacked up, topped by an inverted come hat. The clown’s tace 
was made of whipped cream and gum drops. Anima! crackers 
were at his feet and he carried a tiny parasol. 


Mr. Albright and the teen-agers looked on admuringly, but 
“Two-Ton” Baker reached over and began cating immediately 


Among the other entrants were Eric Weile, runner-up, of 
‘Washington, D. C., whose “Washington Monument” called for 
Sixteen scoops of ice cream, a tower of bananas, a candy sprinkle 
and three American flags; Joseph Ouellette of Harlee's Spa, 
East Meadow, Long Island, with his “Empire State Special”; 
Paul M. Smith, of Altoona, Pennsylvama, with “You're Crazy If 
You Do, Crazy If You Don’t Eat It,” and Anne Lowe, of Louw 
ville, Kentucky, with her “Colossal Horse's Neck.” 


In addition to receiwing the title, Mrs. Foster was presented 
with the “Oscar” of the industry, a gold we cream scoop, by 
Fen K. Doscher, Vice President in charge of sales, Lily-Tulip 
Cup Corporation. 


Previously, Mr. Doscher spoke on salesmanship, at a luncheon 
meeting May 20 in the Hotel Belmont Plaza in New York City 
The meeting was devoted to salesmanship in the soda fountam 


market. 


Prior to Mr. Doscher’s talk, 200 Lily-Tulip salesmen attended 
morneng sessions which, starting with films of a Zale-Graziano 
bout, included idlustrated talks by Robert Ferran, Manager, metro- 
politan sales divison of Lily-Tulp; Walter Brurauer, Assstant 
Manager of the divison; Charles Schmitt and Paul Craigie, 
metropolitan area salesmen, and a skit featuring Messrs. Bru- 
nauer, Schmutt, William Lowell and Jay Armstrong 
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SCHAEFER INTRODUCES LINE 


A serves of meetings has been held trom coast to coast m recent 
months under the sponsorship of Schaeter, Inc. to introduce to 
the trade the firm's line of we cream cabenets and display cases, 
Alex Rose, Sales Manager of the Minneapols company, has per 
wonally conducted numerous open house affairs in conyunction with 
Schaeter distributors and representatives ’ 

On May 2, Schaefer held open house in the offces of John I 
Noonan, 201 West 24 Sereet, New York City, local distributag 
of Schaefer cabinets. On display were fourteen new models ut 
cluding the new “serve-yourself” open display cabinets Refesll 


ments were enjoyed by the many people who attended £ 
BEST ICE CREAM INCORPORATES : 


On April 25, the fem of Best lee Cream Company, Incors 
rated, 636 Jackson Avenue, New Orleans, Lowwana, capitali 
at $220,000, was formed to take ower the assets of Gordon 
Post, Sr., voluntary bankrupt as of February 24. : 

Jack Greer of New Orleans—a fifteen-year employee of Best 
lee Cream Company, « the new Exccutiwe Manager and Fira 
Vice President. Other offers are: Fred P. Yoars, President 
Willam P. Irwin, Second Vice President; James M. Todd, Secs 
retary; and Alfred E. Barnes, Treasurer 


WITH THE Aftlentic City Show less then five months executives 


of Refrigeration Corporation of Americe study blueprints of the 196 
Frigid Freese line. Left te right: Ray Legg. President of RCA. Ele 
Kine Chief Refrigeration Engineer Si Lonergan, President of Lonerge 
Marulecturing Compeny of which RCA ic subsidiery, Den Peters, 


Works Maneger and Joe FiteGerald, Advertising and Seles Promotion” 
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Try A Trial Batch With OK 
and prove toe yourseif hew cont Mee 
much dao to give 
you GQaer product at lower 


it ubinger 


write 


your 
representative of 
direct. 


THE HUBINGER CO., Keokuk, lowa ‘=. 


Core Thte “tarehee, Starches 


ROME ELECTRIC SIGN 


eminete Your 
Mertetieqg Aree 
With Thi Big 
Lew Cost Electric 
Sige. (20°. 10° 


Your Cepy in Beautiful Color 
Sells — Day and Night 


mise om this 


Don't write for complete details today 


Cu. 
High Pointe, \.C. 


DUNCAN HINES ICE CREAM INTRODUCED 


For the fires ume im thus country Duncan Hines Ice Cream 
went om sale May 14 im the Lehigh Valley area of Pennsylvania, 
with nation-wide sale of this quality we cream planned subse- 
quently through a franchue program now underway 

A deluxe ice cream, it is being manufactured by the Lehigh 
Valley Cooperate Farmers, Allentown, Pennsyivama. the largest 
dairy product marketing organization im the Valley. The 
{ -anchase arrangement is with Fiunes-Park Foods, Inc, Ithaca, 
New York 

The merchanduing campaign had ws mception on May 15 in 
Allentown with a “world premeer™” dimmer at which the we cream 
was served to invited guests and managers of local food stores and 
chains 

The Lehigh Valley dairy launched the program with a full 
page ad on Thursday, May 14, in the Allentown, Bethlehem and 
Easton newspapers, the area in which the mew we cream will be 
dustributed. Radio spot announcements are also contemplated 
ro tiein with the newspaper schedule 

The premium we cream bewng offered only im one-pint con- 
rauners, desgned by the franchiser, Foods, Inc. The 
Lehigh Valley dairy us presently distribunng three flavors—vanilla, 
chocolate and butter pecan—through its retail store outlets im 


the Valley. Ovher fawors will be wereduced seasonally 


CENTRAL INTRODUCES NEW PRODUCT 


With a tullecale advertuing and promotion campaign the 
Central Ice Cream Company, Chicago, introduced us Diced 
Cream—the new individual, machine-wrapped serving of ice cream 

to that mid-western market, on May 17. The we cream social 
was held with more than one millon free servings of the new 
product going to thousands of visitors from all ower the arty 

The publi party was preceeded by a special dealers’ showing 
and dinner attended by The dealers 
met in the late afternoon to umspect the Cenrral plant and to wew 


more than 3,000) persons 
the mew $500,000 ustallanon which turns out the Dwed Cream 
A bu fet supper followed with stars of radw and stage providing 
entertainment 

In the evening, the party mowed outside tor the general affair 
LDieed Cream was dished up trom the company's Heer of thirty 
trucks parked around the plant. (See accompanying photograph.) 
Ar 9 P.M. a second show was presented trom a stage especially 
constructed on the plant root 


A crowd of 25,000 Chicagoans turned up to sample the Diced 
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Cream and to help in the we cream eating contests and we cream 
makung events held for keds and for representatiwes of the local 
press and rade. Promonon tor the auned at news, women’s 
articles, and special events wes pegged around Central's 
burthday and the debut of Diced Cream 


RICHMAN ENTERTAINS DEALERS 


Seaged as a Spring Faw with colorful booths, tradimonal mid 
way, mde show barker, and all the trummungs, Richman Ice Cream 
Company of Sharptown, New lersey played host 26 at a 
pre-season conference to MN) of thew dealers, families and fmends 
trom New jersey, Delaware and Pennsylvana 

John A. Cowan of the Cowan Advertuung Agency presided at 
the afternoon and evening sessons and introduced the Richmans— 
Willam, President and founder; and Charles, Vice-Prendent and 
General Manager; as well as William Lodge, Secretary; Edgar 
bolton, ofhce manager; William Baker, Production Manager, and 
Francis Stove, Advertising Manager 

Principal speaker was C. W. Esmond of the Gundlach Com 
pany of Cincinnati, whose theme “How to Make More Money 
Setlung lee Cream” emphasized the fact that we cream ts becoming 
more and more popular as a year-round, all-weather food desert, 
and that more and more families were serving it at home 

Throughout the day, door prizes tor varwus “Flavor of the 
Month” contests were awarded, and a special award was given 
to driver-salesman Alfred Shinn for having the largest percentage 
of his customers at the Fair 

Richman suppliers participated too, in the Fair, with booths 
cleverly designed to combine carnival fun with practical demon 
trations of methods and equipment designed to help dealers 
wmcrease we cream sales. Robert A. Johnston Company, Boston, 
Massachusetts, was represented by Joseph P. Conway; Maryland 
Kaking Corporanon, Baltumore, Maryland, by Harold C. King; 
Lumpert Brothers, Inc, Vineland, New Jersev, by Sidwell B 
Thomas; Joe Lowe Corporation, New York City, by Elton Vine 
burg 

Both atrernoon and evening sessions were climaxed by square 
dancing performed by members of the Richman staff and a buffer 
supper was served trom five to eight to the 500 guests 


WILLIAM RICHMAN. President of the Sharptown, New Jersey ice 

cfeam compeny thet bears his name. loots on as Miss Ann DuBois ore 

sents privet fo two quests ef the carnival-lihe dealer conference held 
Apri! 26 
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Combination slabber, 
cuber and storage cabinet : 

ideal for retail store use : 

® Cuts block of dry ice into 10 uniform slabs 
in only 12 minytes. 

© Cubing element cubes eoch slob in 2 minutes i 

into 20 uniform pieces. 

® Pilot light indicates when unit is “ON.” Auto- : 
motic switch turns it of. : 
© Metal tray in storage compartment holds : 


cubes with a minimum dry ice shrinkage of 
opproximately 5% in 24 hours 


Storage copacity—2'% blocks of dry ice. 
Webb belt cllows easy removal of dry ice 
blocks for slabbing ond cubing. 


peice. 
Operates on 
110 volts AC 
current 


Jiffy CHICAGO 


Write fer ead further intermeation 
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360 FLORENCE AVENUE HILiSIOE 
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CREAMERY PACKAGE Nashville personne! ore potured bere Fore. 

ound. left te right Bob Hilierd Enqmeering Department Lewis Short 
Meseger BR. M. Eberhardt. Seleemen Berton, Seleumer 
Rear, te right C. Johns Ansistont Maneger: Mervey Simmelint, 
Richard Bens J J Ovwald F. Tilley 
[Generel Offices): Normen Mell Seleemen Jobe MeClendon Breach 
Engineer Reiph Service Engineer, Peale, Salesman. Not 

present: Parsons, Erecting Engineer. 


CP NASHVILLE BRANCH MOVES 


The Creamery Package Manufacturing Company's Nashville 
Branch mowed May 15 to © Franklin Sereet, Nashville 10, Ten. 
nesece. The new location « about four blocks southeast of Broad. 
way, a half block off First Avenue 

According to |. | Oswald, Manager of CP's Nashville Branch, 
the move will prowide for more efhoent service with ample park 
ing space, convenient loading platforms, CP's own railroad siding, 
and ane level operation for faster handling of merchandue. The 


Murphy Bodies are 
custom built cepecially 
te sult vour needs, All 
over the countrys, users 
fined that thes cut deliv- 
ery costes and give 
more efficient per- 
formance. 


Write ter details end prices 


= i 


moving of the Nashville Branch to is more strategwal locanon 
was described as another step in The Creamery Package Manu- 
tacturing Company's policy of maimtasming adequate stocks of 
supplies and planning for better service to the daury industry. 


FRICIDAIRE RETURNS HOPE TO TV 


With us first televmmon venture of Easter Sunday acclaumed a 
success, Frigidaire returned Bob Hope to the nanon's TV screens 
as the star of another colorful, %minute TV show—this ame a 
special Memorial Day telecase—ower the National Broadcasting 
Company network May 27. Another brilliant array of top-flight 
talent, including some of the foremost stage, screen, radio and 
TY artists of the country, appeared with the comedian during 
the special Memorial Day program. Because of the reception she 
recetved on the Easter Show, Beatrice Lillie was back again. 
Others included Frank Sinatra, Peggy Lee, popular radio singer, 


and many more. 


BORDEN COMPANY ACQUIRES LILY FIRM 


The Lily lee Cream Company, with headquarters in Gadsden, 
Alabama, and branches in Anniston, Cullman and Fort Payne, 
Alabama, and Rome and La Grange, Georgia, has been acquired 
by The Borden Company, it has been announced by Roy D. 
Wooster, Vice President in charge of Borden's we cream opera- 
tons. J. V. Liles, President of the Lily company, will continue 
as General Manager of the operation which will be known as 
Borden's Lily Ice Cream Company, Division of The Borden Com. 
pany. All other personne! will continue in their present capacities, 
and operating policies will remain the same 


DELIVERY COSTS WITH 


MURPHY 


BO 


cUsTom 


DIES 


BUILT 


LIGHT WEIGHT 


LATEST REFRIGERATION IMPROVEMENTS 


STRENGTH AND SAFETY 


MURPHY BODY WORKS, INC... HERRING AVE... WILSON, N. C. 
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QUALITY 
IN FLAVOR 


VANILLA No. 7 
he Quality Compound Vanilla 


THREE STAR ESSENCE 


VIRGINIA DARE EXTRACT CO 


SINCE 


INC. BROOKLYN 32, NEW YORK 


KELVINATOR PROMOTES ICE CREAM SALES 


Kelvinator Divison of Nash-Kelvinator Corporanon using 
trade and consumer advertising plus television to promote ice 
cream sales during “June Dairy Month,” according to H. C 


Patterson, Kelvinator commercial sales manager. The company 
is one of the major producers of we cream cabinets 


Trade ads in the principal ice cream cabinet trade magazines 
for the month of June feature a photograph of Louse Leslie, 
home economist star of Kelvinator’s afternoon TV show, “Home. 
over the CBS network five days a week 
(See accompanying illustration.) 

Text announces that “Kelvinator Salutes June Dairy Month,” 


maker's Exchange,” 


and points out that the company “will pay tribute to the dairy 
industry an its part of the program during the month of June.” 

“Kelvinator is proud to honor one of America’s greatest basi 
food industries,” the text continues, “for wider use of electric 
refrigeration and of dairy products have grown together through 
the years 


“The uw particularly true of a specthcally Amerncan dairy 
product — the nutrimous, deliwous favorite — «we cream. As one 
ot the oldest makers of low-temperature cabenets for the we cream 
industry, Kelvinator has parncipated im popularwing this great 
national food. We are glad to have the opportunity of recom 
mending its further use 

“More power to dairy products 


in june 


more power fo Ke cream .. « 


various consumer magaznes 
month” with the credit line, “June w Dairy Month — Buy Dairy! 
Products and Ice Cream.” 


CITY PRODUCTS EXPANDS DAIRY BUSINESS 


City Products Corporation has further expanded its Dairy 
Division by the acquisition of the Jersey Gold Dairies of Shreve- 
port, Loumiana, one of the largest independent daines of the 


South, according to an announcement made by William |. Sinek 
of Products Corporation 


The purchase was a cash transaction; the amount was not? 


disclosed 

This latest acquisition will materially extend and expand the 
Company dairy operations in the state of Louisiana, completing | 
another link im the chain of dairy properties operated by City 
Products Corporanon m this state 

The Jersey Gold Dawes has operated m Shreveport and the | 
surrounding area for a period of over twenty years during which | 
mme it has shown constant growth in the sale of milk, buteer, * 
cheese, «we cream and other dairy products. F. M. Christensen, 
who has built this business and operated it since its origin, u to 
remain with the company 

This latest addition follows a previous acquisition made earher 
in the month of the dairy business of the Clowerleat Creamery at 
Texarkana, Texas which w im the same general area 

The acquiring of these addimonal properties is in accordance 
with the expansion and diversihcation program inaugurated by 
Mr. Sunek several years ago 


ICE CREAM 
CABINETS 


and always!” 
Mr. Patterson said Kelvinator major home appliance ads 
during June also will plug “dary” 
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RELIABILITY 


ie eccident. tt takes the 
right combination of meterals 
end taew-hoew Add te thet 
“ma” the night veniile, cus 
tom bwilt te please consumer 
testes, ene you cont miss! 


Write us and get acquainted 
with BECK’S good Vanillas 


BECK Unie Products Co. 


EAST ST. LOUIS, ILLINOIS 


What will you pay for 2 7000 gallon mix stop? 


Carvel Dairies, Div. of Carvel Corp., will deliver the 
entire package, including operator. Contact us today. 


CARVEL CORPORAT 550 West 35th St. 


New York, M. Y. 


AIRLINE FOODS ACQUIRES CROWN FIRM 


Auline bands poration of Landen, New Jersey has acquired 
btenry HH. Shutelde & ompany of Peorna, Ulumow and ws Crown 
Prat and Estract according t an announcement by 
lerome Jennings. President 


Mr 


oldest operations im the food buses.” 


lenmings ead that hu firm was taking ower “one of the 
be also pounted out that 
the acquered lines of Shufeldt's “Imperial Crown” 


and Spanish 


dewetail weally with Auline's current output 


products 


fruits, Mmareachine cherries, olives would 


EXPECT 300 AT INDIANA OUTING 
More 


outing of the Indwna Products Assaxsanon. to be held ar 


than MM) persons are expected to attend the annual 


~ 


> 


the Ptillerest Country Club Indianapolis, on July 


The assamation’s tird annual conwennan will he held ar the 


b lore! Clavpeool lanwary {5 to 17 19%] 


THIS KING. SIZE ice cream cone was speceal gift te Bryan Blalock 
past president of the Teaas Dewy Products inetitute ead Borden Public 
Relations Director of Marshall, Tesas following his lest year to the 
Wace Lions Club on June Derry Month As Mr Bleloct sampled the 
cone be told the 260 Lions present thet “if the ice cream industry 
could see cones lite tha for our problems would be solved 

Lester Levy (right) owner of the Bive Bird ice Cream Company and 
erchotect fer whet he termed the Worlds lergest ice cream cone 

sad comteimed 277 gallons of ice cream. topped with three pounds of 
cherries, ore doses benenes. end quert of chocolete fudge The 
three and one helt inch cone weighed |}! poweds and was « 
big for Eugene employee of Blue Bird 
of the Mote! Roosevelt poliched of the cream for dewert 


tive feet 


Employees 


SWEDEN NAMES REPRESENTATIVE 


The Distributing Company of Califorma, Inc. has been named 
distributors of Sweden Speed Freezers tor northern Calitornia 
and 


Company, Seattle, Washington, makers of soft ice cream freezing 


western Nevada by the Sweden Freezer Manufacturing 
and dispensing equipment 

Although this frm was only recently organized to handle the 
sale of Sweden Freezers and other electrical and retrigerative 
equipment, William Black, President of the company, has had 
wide appliance and freezer experience, with active sales work in 
He is presently setting 
up dealers im this territory to handle the Sweden line 


northern Calitorma tor the past ten years 


The office, warehouse, and showroom for displaying Sweden 
Freezers us at 800 Bay Sereet in San Francisco 


LAMONT, CORLISS TO SPONSOR TV SHOW 


“Mr. I. Magination,” popular CBS-TV musical fantasy senes 
created by Paul Tripp, will be sponsored by the Lamont, Corliss 
Company, for Nestle’s Chocolate Products, effective with the 
broadcast of Sunday, Sepe. 24, i was announced by |. L. Van 
Volkenburg, CBS Vice President in Charge of Network Sales 
EDT, has 
been a CBS-TV teature since April 1949, and has risen steadily 


The series, presented Sundays at 6:30-7:00 p.m. 


its popularity ratings Recent “irveyvs the ries cr 
nally planned as a children’s show, to be a program for the 
with 


entire tamuily, 


hifty -?our per cent of its viewing audience 


made up of adults. It has been consistently praised by critics and 
educators alike for its high standards of entertainment, and won 
a fret-place award im thu vear’s American Exhibition of Educa 
tional Radio Programs, sponsored by the 20th Institute for Edu 
Radio of Ohw State 


Variety Showmanship Award 


"Mr. | 


tributed of materia! 


catum alse received 


. 
A large amount of Magination’s” success can be at 


Tr has dramatized. tts 


own 

style, such literary classics as “David Copperfield.” “Alice in 

Wonderland, Huckleberry Finn” and “Kidnapped,” and the 


aves of such historical persomalines as Abraham Lincoln, Danie! 
Boone and Ethan Allen, with a young actor or actress from the 
Broadway stage wishung he or she could relive the leading role 
Backing up have been Pau! Tripp as Mr. I. Magination humself, 
whe sees to ot that the youngsters’ wishes come true, and a perma 
nent company of seasoned actors, including Ruth Enders (Mrs. 
Tripp). Joe Sulwer and Ted Tiller 


Agency for the show ia ( ec! and I 
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MRS. LANCFIELD DIES 


The mother of (Conrad Lang heid, President of Northville 
Laboratories, Inc. and Mayor of Northville, Michigan, died May 
$1. Pumeral services were held for Mrs. Langheld m the Schrader 
Funeral Home in Northville an lune } 


CHECK-UP FOR LEO OVERLAND 
Leo D. Overland, Vice Pressdent of LeRov Foods, Inc. Brook 


lyn, New York, and wnwentor of the LeRoy method of manutac 
turing and packaging we cream sandwiches, entered New York's 
Mc. Sinai Hospital in June tor a physical check-up 


SEALRICHT NAMES PAYNE 


Sealright Company, Inc. has announced the appowtment of 
Flavel W. Payne of New Plawen as New England manager for 
the company. Mr. Payne has been Scealright sales representative 
in Connecncut for eleven years 

Sealright manutactures and distributes paper containers and 
closures to the dairy, we cream and food industries 

A nate of Chelsea, Massachusetts, Mr. Payne was graduated 
by Wentworth Institute, Boston, in 1928. He was sales repre 
sentative of the Creamery Package Manutacturing Company for 
ten years in Boston prior to his pouning Sealright for an expansion 
program in Connecncut in 1938 

Mr. and Mrs. Payne and thei smal! son and daughter make 
their home at 54 Vista Road, North Haven, Connecticut 

Mr. Payne has taken charge at the New England headquarters 


ofhces of the Sealright Company in the Statler Office Building 
Boston 


LIDDELL JOINS STANCE COMPANY 


Wilham B. Durling, President of William J. Stange Company, 
just announced that George Liddell has joined the company 
as Sales Representative to serve the Wisconsin-Minnesota area 
Mr. Liddell has been Manager of the Midwestern Division of 
Polak & Schwarz and prior to that Assistant Manager of Magnus, 
Maybee & Reynard. He has been a director of the Chicago Drug 
and Chemical Associanon and the Chicago Perfumery, Soap and 
Extract Association for the past few years 

Mr. Laddell will replace Bill Kimball who has heen transferred 
to the New England territory 


The former New England repre 
sentative, S. I 


Hutchison, is being returned to the Chicago ofhce 
to handle specially assigned accounts in this area 


500 ATTEND KLENZADE SEMINAR 


A record-breaking group of over 500 dairy and food industry 
leaders and sanitanon technimans attended the sessions of the 
i4th Annual Kienzade Educational Seminar at the Hore! Lake 
Lawn, Delavan Lake, Wisconsin, from March 23 to 25 

Nearly every leading dairy college in the nation 
sented by top ranking staff members 


wae repre 


Misshwiers OF ASSISTANT from Srate and 


Present were com 
Caty Publ 
Heaith Departments throughout the entire middle-west 


with virtu 
aily 


every major city represented, including a number of distant 


such as Seattle and New Orleans 


PITTSBURGH MIXERS FROLIC 


Mhasers Pittsburgh, im CON with the 
Milk Dealers. held thew Durch 
Outing at the South Mills Country Club on May 73. 


I [ dairy 


Greater Pittsburgh Treat 
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The mos! beautiful ond service 
able line of ice cream cabinets 
ever mode. All precision en 
gireered to give trouble free 
service for yeers Unquestion 
ably the mos! attract ve 
of oll. with gleaming white 
beted eneme! exteriors end 
stainless stee! tops. Sides ore 
flush for series instolletions. 
Models in self conteined end 
remete 468 10 Dowdle Bow 
end alse 2.4.6 Single teow 
Sree! Cabinets 


bony 
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iate cake combined with such flavors as strawberry, banana, 
peppermint stick or neopolitan ice cream are enthusiasti- 
cally received by the American public. Going a step fur- 
ther, the Ice Cream "N Cake Roll sponsor has worked out 
flavor combinations using vanilla cake with such popular 
ie creams as cherry, strawberry, peach, and banana. Also 
vanilla cake with black raspberry, peppermint stick and 
chocolate variegated ice cream are reported well-received 
by ice cream compames that are using these combinations 
as part of their regular monthly new flavor promotions. 
Entirely new also is the macaroon cake with pineapple ice 


cream or sherbet. 
Colortul Cartons 


Following through on these new combinations of differ- 
ent flavors of ice cream with cake roll, the Newly Weds 
Baking Company announces that it has developed a series 
of colorful cartons on which the flavor or fruit is well illus- 
trated and of course the cellophane window in the top of 
the carton enhances the visibility and appeal of the con- 
tents. 

Point-of-sale promotional strips are now available to 
direct attention to these new flavor combinations in the 
retail stores. These backbar or window displays are color- 
ful and tie in with the widespread billboard advertising 
underway in key markets throughout the United States. 
Overall, the Newly Weds program permits the ice cream 
manufacturer to change his cake roll combination every 
month keyed to his ice cream flavor promotion and con- 
sumer advertising. 


FAIRMONT FOODS BUYS PURE COMPANY 


Announcement has been made that the Pure Ice Cream Com 
pany of Wichita Falls, Texas, has been sold to the Fairmont 
Foods Company with headquarters in Omaha, Nebraska 

Harry P. Smith, General Manager and Vice President of the 
Wichita fem, will continue in charge and continue the manutac 
ture of the brand name “Pure” ice cream 

The Pure lee Cream Company was organized in 1929, and has 
grown into one of the largest and best-known ice cream manu- 
tacturing firms in its section of the country 


BECK APPOINTS REPRESENTATIVES 


Beck Vanilla Products Company of East Se. Louis, Illinow, 
manutacturers of vanilla pures, blends, concentrates and com. 
pounds, has announced the apposntment of several new repre 
writatives 

Len Deeebach, Charles Fishe! and Larry Shehadeyw have been 
named to represent the firm im the northwestern part of the 
United States. Mr Deehach is a resident of Seartie. and Messrs 
Fishel and Shehady are from Oakland, California 

Lows Bratseniw of Stamford, Connecticut, has also been as 
sugned a territory tor the wamlla frm. He will cower the Seate 
of Connecticut 

The appointments were announced by Howard Beck, Vice 
Premdent of the company 
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FOR SALE 


FOR SALE: Frek self comtarned 
wth 1S hp meter. goed conden $400 
FOB A Mister, 1310 Lack 
weed, Decrat 10. Mich 


FOR SALE: New Vendng weight 
enly ibe. white enamel 
capecey 10 15 doen nowelnes, strap mcled 
ed, 3577S) New England Vending Equipment 
Ce. Webster, Mase 


FOR SALE: One Ea Cell O Pore Pak 
cream peckagmg machine «2 gallon 
per howr capacity, serral PA 6024..AC Curren 
Phase Cycle—22 Led only one 
season Legren lee Cream Co, 4251 Seate 
Se. Cheeage, Phone BO 8.2600 Priced at 
iv below cost 


FOR SALE: #@-qwart capecty Emery 
Thompson freezers Ome three one tour 
years old Good condinen | Made! D2 Bag 
by hilere condimen Fimes ke (Cream 
Ce, Konston, N Carola 


FOR SALE: Used 600 cu ft walkin bos, 
with new refrig unit. |} hp moter 2 hp comp 
Water defrost, blower col Located m Fort 
Worth, Texas, Jack & Jil, 2418 Bryan, Dallas, 


FOR SALE: Mejonner Dawson, Northwester 
duplex we cream bar maker Stick mpector, slab 
practically new —bargam Super ice 
Cream & Locker Co, Amery, Wecenem 


FOR SALE: Good selection of freezers, ho 
mogenizers, coolers, pasteurizers, fillers, vacuum 
pans, churns, pumps, etc Wrte of wire your 
requirements Lester Kehoe Machinery Corpo 
ranon, | East 42nd Se, N Y 17, N Tele 
phome Hill 2.4616 


FOR SALE: | DeLaval Cream Separator, yust 
rebuilt, 730 Ibs. per he, Madel E-16 Elecerx 
Wal sell cheap. Russel Morgan, 439 Wyoming 
Ave. Scranton, Pa 


FOR SALE: Portable ice cream mix maker in 
cludes pasteurwer, homogenizer, and cooler im 
one unit; electrally operated agitator and 
pump complete with dairy fittings; gallon 
capacity, excellent conditon Boa 313, Ice 
Fico, 19 44ch Se N Y 18.N. Y 


Classified Advertising 


FOR SALE 


FOR SALE: Approamately 
BO wngle eck holders KON each Golden 
Seal Farms, Ime. 2167 Forest Seater 
16600. ont 16 


POR SALE: One hp. ope Y. and one 
0 hp herwentel Farbanks Merse Diesel on 
gines, new cylinders and putens, one 40 
York batch freeser, 5 hp merer All equipment 
m perfect condimnen ke & Creamery 
Farhepe, Alshame 


FOR SALE: | Patterson Kelly hor warner heat 
with controls, gal per mm | Poepewle 
mould treesmg tank, 64 mould a7 
ton York xe mache, 4 condensers 
15.20-25.30 con 2 Ingersoll Rand water pumps, 
hp. gal. per minute | Beme tank, 
9600 gal Boa Neo 114, leew Canam Frere, 
19 W 44h St N YL N.Y 


FOR SALE: One (1) Jensen 
cooler, fwe (5) leats, water cooled upper sex 
nen, cooled lower section, capacity 
15.000 pownds per hour, goad comditien, re 
placed with larger pree complete 
$2,000 00 Neenah Mik Products Company, 
Neenah, 


HELP WANTED 


HELP WANTED: Sales Agents Wanted. 
We are «a long established company now 
marketing « new, widely approved ime 
lating bag. We are now making sales ar- 
rangements with agents and brokers in al! 
sections of country. Volume of sales to 
ice cream manufacturers, chain stores, 
supermarkets and other large users growing 
steadily because of many advantages of 
these bags. All interested im « sales ar- 
rangement are invited to sbmit qualif- 
cation particulars t Box No. 7 lee 
Cream Field, 19 W 44th St... N.Y. 18, N.Y. 


HELP WANTED: Salesman: Nationally « 
cepted manutacturer of we cream flawors hae 
several dewrable territories open Drawmg « 
count. No objecnen to one non competing line 
Boa 315, Ice Camam Fram, 19 Se 
N.Y. 18, N. ¥ 


York 16. N. Y. Ueder ae 
CREAM divulge the 


HELP WANTED: Newenelly aedverneed com 
corn man te sell thew processed fruits 
and extracts to the we cream industry Drawing 
acount Seweral chowe terrternes epen 

Ne ice Pano, 19 44ch Se. 
N. ¥.C 


HELP WANTED: Seleeman- 
smong we cream manufacturers, te repre 
wnt frm sling to we cream 
manutaturers Streng preomotenal line hacked 
by Boa 116, lew 19 
W 44h N Y Y 


HELP WANTED: Wanted, by « long cotabd 
lehed dawy plant New England, an exper: 
«we cream maker capable of taking entire 
charge of that deparmement wah mwa batch 
treezers making shout ene hundred thousand 
gellom « year A permanent job tor the rmght 
man Bes lee Conan 19 W 
N Y WN Y 


WANTED TO BUY 


WANTED TO BUY: Retail bow 
ness up co $100,000 Must stand 
red mvesnganen Write gwing complete de 
tals to Proendly le Cream Corp, Weet Spring 
held. Mass 


WANTED TO BUY: email o medium 
dary plant Michigan, Olvo, o Indians 
Can be bottled milk of xe coeam combens 
nen of berh Interesred source of 
ment Wal retem present management will 
to remem Gea 514, ice Conan Proce, 19 
W 44h N Y Y 


per te ee lay 
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IT’S TOPS FOR TOPPING 
ICE CREAM PARTY ROLLS 


ACAROON 
CRUNCH 


SINCE 
Ready hee alt! the fu iimeoend macaroons, freahis 
the ts much lower nut mente r preparing and 


H. A. JOHNSON CO. 


221 STATE ST. BOSTON © MASS 


MOUNT VERNON. Y 


Vacaroon Crunch is packed in 5 th. 
cans, cases 6/5 lbh. cans. 15 th. car- 


tons and th. harrels 


Ice Cream Freto, June 190 


tae 
RATES: mechinery, equipment ond 
type dewble requler retes. Minimum 
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Index to Advertisers 


Ace Cabinet Company 108 Corliss Co. 82 
Ambros Chocolate Co. 91 LeRevw Foods 
Amerwan Food Labs. 100, 101 Liquid Carbonic Corp. il 
Amero Refrigeration & Equip. Co. 107 Lowe, Joe Corp. 26 
Anderson Bros. Mig. Co. ird Cower Mahoney, S. H. & Co. 74 
Anheuser-Busch, Inc. 41 Marathon Corp. 8 
Assorted Nutmeats Co. 93 Marlo Coil Co. 14 
Atlas Tool & Mig. Co. 97 Masseys, Inc. 95 
Balch Flavor Co. 40, 9 McGraw Chemical Co. B4 
Barry & Baily Co. $9 «Mirro Products Co. 102 
Batavia Body Co. 49 Moench & Co., R. G. 16 
Beck Vanilla Products Co. 106 Morris Paper Mills 42 
Blanke-Baer Extract & Pres. Co. 79 Morrison Steel Products, Inc. 85 
Boweys, Inc. 13 Murphy Body Works 104 
Carvel Corp. 106 Nash Kelvinator Corp. 10 
Cary Maple Sugar Co. 95 National Pectin Products Co. 20 
Cherry Burrell Corp. 9 Nelson Mig. Co., C. 33 
Corn Products Sales Co. 65 New England Vending Co. 82 
Creamery Package Mig. Co. 19 Newly Weds Baking Company 35, 35a, 36, 36a 
Dojama Eastern Corp. 90 Northville Laboratories, Inc. 38 
Ex-Cell.O Corp. Pangburn Co. 71 
Fenn Brothers 43 Pennco, Inc. 67 
Foote & Jenks, Inc. 83 Peterson Co., Chas. A. 69 
Forrest Baking Co. 95 Polak & Schwarz 16 
Franklin Body & Equip. Corp. 73 Reco Products Division 92 
Frigidaire Division 62 Savage Arms Corp. 3, 72, BI, 86, 105 
Germantown Mig. Co. 67 Schaefer, Inc. 21 
Grand Rapids Cabinet Co. 94 Schnabel Co. 78 
Gundlach, G. P. & Co. 86 «6Scoop-Rite Mig. Co. 75 
Hackney Bros. Body Co. 25 Sealright Co. 533 
Harris Assoc., Wm. Melish 18 Shore Machine Co. 68 
Helmeco-Lacy, Inc, 46 Staley Mfg. Co., A. E. 17 
Heoton Chocolate Co. 99 Sterwin Chemicals 23 
Horner Sales Co. 98 Sutherland Paper Co. 2nd Cover 
Hubinger Corp. 102 Swift & Co. 29 
Hudson Mig. Co. 84 Vanilla Laboratories, Inc. 56 
lee Cream Novelties, Inc. 15 Van Leer Chocolate Co. 96 
Jackson Dishwasher Co. 97 Virginia Dare Extract Co., Inc. 105 
Jifly Mig. Co. 64, 96, 105 Vitatreze Equipment Co. 12 
Johnson, H. A. Co. 109 Whitney Brothers, Inc. 10 
Jehnston Chocolate Rob't. A. 61 Cabinet G. R. 4, 5 
Keleo Co. 4th Cover Young Co. B. 51 
Keystone Wagon Works 110) Zeroll Co. 76 
its a Beauty! It's All-Aluminum! 

it's Another Fine Body by Keystone! 

your plans call for ome or a hundred bodies this Keystone 1050 ALL 

ALUMINUM wel give you @ top investment in dependable service for 

years to come. Note the handy tide and reer doors for accessibility 

and the beautiful all.ower streamlining. This unit is self contained with 

compressor unit in stirting. Write for details and prices 
KEYSTONE WAGON WORKS, Inc. 
Capecity | 2nd & Norris Sts., Philadelphia 22, Pa. 
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PLAIN OR FANCY CENTERS © 
ONE, TWO, O8 THREE FLAVORE 
VARIEGATED ICE CREAM” 

CREAM WITH FRUIT OF NUTS 


6 BIG REASONS WHY THE 


Weight and Volume Control! Users report large 
savings using the Model 175. Impartial tests show that 
from 1/4 to 1 ounce of ice cream per pint can be saved 
over hand filling. 


Cleaner Packages Every step — from package form- 
ing to final folding — is automatic. That means cleaner, 
neater pint packages that have more eye-appeal, more saies 
appeal. It also means greater sanitation as no hands touch 
carton interiors. 


Fast Packaging The Model 175 allows for unlimited 
speeds up to 60 pint packages per minute. It handles ice 
cream from one 60-gallon continuous freezer tw three 
150-gallon continuous freezers. The machine answers the 
need for speedy, economical short run filling. 


Twe ether models eveiiobvie! 
Medel 145 Line Fille 
pot $400 pe how 
Weedel 189 Line 
tor Copecity 1700 
pe tow 


FANCY CENTER MOLDS AVAILABLE 


Rebbit, Shemreck, Bell, Heart, Cress, ete. 


MODEL 175 IS SUPERIOR 


Labor Saving The same crew can be on the job all 
year round. One user reports that after installation of the 
Model 175 help was cut down from nine people t three 
with the same output. Other savings include: leundry, 
water, social security, pensions, floorspace, etc. 


Better Housekeeping The smal! floor space required 
and the ease in which the machine can be moved makes 
for simplifed clean-up in the plant. All parts that contact 
ice cream are easily removed for washing and rinsing. 


Easy to Operate The carton is the measuring cyl- 
inder; no time is lost in adjustment. The filler automatically 
synchronizes inself with speed of the freezer. Nozzles and 
piping are pre-cooled without loss of cartons by ice cream 
flowing from the freezer. 


The this Handy ‘oupon for Quick 


ANDERSON BROS. MFC. CO., ROCKFORD, ILLINOIS 
Please Send Bulletin No. 6-2 


Address 
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Stobilizes and stobitizer-emuteifiers te meet oft 


DARILOID XL. 


Me protein de-stebitication with 


Sustained texture 
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